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HISTORY  OF  MICRO  BAPTIST  CHURCH 


God  in  His  mercy  and  wisdom,  sees  fit  to  order  the  steps 
and  places  of  His  children,  for  their  own  good  and  the  good 
of  others  and  for  His  glory. 

On  October  1,  1903,  C*  L*  Batten  and  his  wife  Lenima 
Batten#  moved  to  Micro  to  take  charge  of  the  Post  Office  as 
Post  Master,    There  not  being  a  church  there  except  a  Negro 
Church,  Mrtt  Batten  set  about  to  organize  one,  and  the  follow- 
ing summer  of  1904  a  weeks  meeting  was  held  in  the  little  one 
room  school  house.    The  Rev,  Worley  Cruch  and  Rev,  R«  W 
Harrell  doing  the  preaching,   At  the  close  of  the  meeting  a 
church  was  organized  by  Rev,  R*  Ws  Harrell  and  Rev,  J>  W4 
Suttle  with  eleven  charter  members.    The  name  of  the  church 
to  be  Micro  Baptist  Church    The  charter  members  were  as 
follows:   Mr,  David  Pace  and  wife  Harriet  Pace,  Mr,  L,  Lt 
Creech  and  wife  Catherine  Creech*  Mrc  D,  C.  Smith  and  wife 
Elizabeth  Smith,  all  of  whom  came  from  Bitbarey  Baptist 
Church.   Mr*  c\  Ls  Batten  and  wife  Lenima  Batten  from 
Parrish  Memorial  Baptist  Church*   Mra  We  E,  Smith  from 
Carter !s  Chapel  Baptist  Church, 

Misses  Lou  Pittman  and  Gertrude  Pittman  by  profession 
of  faith  and  baptism , 

Rev*  R*  Ws  Harrell  was  the  first  Pastor,  Ca  Lc  Batten 
and  L.  L,  Creech  were  the  Deacons,   Preaching  service  and 
Sunday  School  were  held  in  the  School  building. 

A  lot  was  purchased  and  plans  made  to  start  a  building. 
On  the  day  the  members  met  to  begin  building,  the  Rev0  Wor- 
ley Creech  met  with  them  and  a  prayer  service  was  held,  at 
which  time  Rev,  Creech  advised  them  to  nBuild  big  and  build 
for  the  future",    There  was  only  5  male  members,  so  the  build- 
ing of  the  church  was  a  hard  struggle.   After  all  available  funds 
were  exhausted,  the  five  members  borrowed  $150,00  from  the 
Bank  of  Selma,  by  the  aid  of  which  the  building  was  completed 
enough  to  hold  services  in  1906,  and  on  September  28 ,  1906 
the  five  members  paid  the  money  back.    They  were  L»  L*  Creech. 
We  E,  Smith,  David  Pace,  D,  Ca  Smith  and  C,  Le  Batten, 

In  1907  Mrs  Wc  He  Parrish  of  St,  Stephens,  S.  C.  donated 
an  organ  to  the  church*   In  1916?  a  tent  meeting  was  held  on  a 
vacant  lot  across  the  Highway  from  the  church.   Rev,  Theo  did 
the  preaching,  A  good  number  of  members  were  added  to  the 
church.   In  1920,  Mr9  J,  Mc  Beatty  of  Smithfield  bought  the  lot 
between  the  church  and  the  Highway  and  gave  it  to  the  church* 
In  1943,  the  church  bought  the  lots  south  of  the  church* 

In  1921,  two  Sunday  School  rooms  were  added  to  the  rear  of 
the  church,  and  in  1935  a  good  number  of  improvements  were 
made  including  a  vastabalec   In  the  1940fs  several  Sunday  School 
sooms  were  added* 

In  1954  the  church  bought  modern  pews  and  also  new  carpet. 
And  in  August  of  that  year  celebrated  its  50th  anniversary. 


The  following  preachers  have  served  as  pastors 


Rev.  R.  W.  Harrell 
Rev.  D.  P.  Edwards 
Rev.  J.  W.  Nobles 
Rev.  W.  C.  Royal 
Rev.  J.  Wo  Smith 
Rev.  J.  M.  Gibbs 
Rev.  J.  H.  Beck 
Rev.  W.  P.  Pridgen 
Rev.  J.  W.  Rollins 
Rev.  A.  L.  Brown 
Rev.  Samuel  Johnson 
Rev.  Debro  Stoncel 


Rev.  A.  R.  Creech 
Rev.  Ford  Burns 
Rev.  Millard  Johnson 
Rev.  Mickey  Reynolds 
Rev.  L.  E.  Godwin 
Rev.  C.  E.  Crawford 
Rev*  Ho  U.  Upchurch 
Rev.  P.  P.  Hartsell 
Rev.  Billy  Godwin 
Rev.  Bob  Coats 
Rev.  Carl  Hedrick 
Rev.  Vernon  Braswell 


Rev.  Charles  Carroll 


*  *  *  *  * 


EARLY  HISTORY  OF  MICRO 


In  1865,  Mr.  Jacob  Parrish  and  family  lived  on  the  site 
of  what  is  now  the  school  grounds.   Several  ponds  were  in  the 
vicinity  and  the  children  of  Mr.  Parrisfy  Needham  Henry  and 
Elizabeth  Clater (known  as  Mrs.  Betsy  Batten)  would  fish  in 
the  pond  where  the  fire  house  now  stands.   In  March  of  1865, 
the  men  of  General  Sherman*  s  Army  on  their  march  from 
Goldsboro  to  Raleigh,  marched  all  day  through  Mr.  Parrish* s 
yard,  many  of  them  even  going  through  the  house. 

Mrs.  Quilla  Fitzgerald  Batten  lived  in  a  log  house,  near 
where  the  Micro  Oil  Company  is  now  located.   Mrs.  Batten 
had  tried  to  conceal  her  food  supply  from  the  soldiers.  They 
asked  her  if  her  husband  had  volunteered  for  service  in  the 
Confederate  Army  or  was  he  conscripted.   She  replied  that 
he  volunteered.    Then  they  demanded  her  to  climb  into  the 
attic  and  throw  down  her  meat  and  supplies  to  them,  which 
left  her  in  a  very  destitute  condition.   Her  husband  had  been 
killed  in  the  Battle  of  Bentonville,   She  had  2  children?  a 
son,  Ephriam  and  a  daughter  ,  Susan  Frances.   Her  daughter 
inherited  most  of  the  land.   She  married  Jerome  Creech,  so 
when  houses  and  stores  were  built  the  place  was  called  Jerome. 

In  1886,  the  Atlantic  Coast  Line  R.  R.  decided  to  build  a 
short-cut  from  Contentnea  Creek  to  Fayetteville.    The  ditch- 
ing for  the  R.  R.  drained  most  of  the  ponds.   Mr.  Caswell 
C.  Peacock  built  the  first  store  to  supply  people  working  on 
the  R.  R0  after  this  other  stores  were  built. 

In  1889,  the  people  in  the  vicinity  became  interested  in 
building  a  school  so  a  one  room  school  building  was  erected 
near  where  Mr.  Ronsome  Pittman  now  lives.   In  1906,  a  2 
room  school  building  was  built  near  where  Mrs.  Leta  Edger- 
ton  now  lives.    Later  2  more  rooms  were  added,  which  served 
until  1922  when  the  township  voted  bonds  to  build  the  present 
school  building. 
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In  the  early  days  there  was  no  mail  service ,  the  mail  was 
brought  from  Selma  about  twice  a  week  by  different  people . 
A  Post  Office  was  established  February  4,  1891,    The  first 
Post  Master  was  Mr,  Caswell  Cr  Peacock,  others  that  have 
served  as  Post  Masters  have  been,  Mr.  Pleasant  Green  Ward, 
Mr.  Wesley  Batten,  Mr,  Leroy  Batten,  Mrs,  Lenima  Batten, 
Mr,  Robert  C,  Pearce,  Mr,  J.  Jarvey  Jones,  Mr.  Jones  is 
the  grandson  of  Mr.  Jerome  Creech, 

The  name  of  the  place  was  changed  in  1905*    There  was 
another  place  named  Jerome  in  Bladen  County,  so  there  was 
a  mix-up  in  the  mail.   Many  tales  have  been  told  as  to  why 
it  was  named  Micro,  but  the  fact  is,  it  was  named  that  by 
the  Railway  Postal  Clerks*    Perhaps  they  said,  it  is  so  small, 
it  will  take  a  microscope  to  see  it,  or  something  to  that  effect. 
Many  of  the  people  accustomed  to  calling  the  place  Jerome,  al- 
ways referred  to  it  by  that  name. 

The  R,  Rc  Depot  was  the  center  for  a  lot  of  activity  ,  There 
were  no  telephones  so  all  important  and  urgent  messages  had  to 
be  sent  to  telegram.  All  shipping  was  done  by  freight,  and  tra- 
vel to  any  distance  was  by  train,.   People  would  go  to  the  station 
just  to  see  who  might  be  leaving  or  coming  in.   It  was  especially 
popular  for  young  people  to  go  on  Sunday  afternoons.   Many  a 
picture  was  made  on  the  depot  steps.   Many  people  will  recall 
the  train  known  as  the  Shoo- Fly  that  passed  through  about  7:30 
A.M..   Business  and  pleasure  trips  to  Wilson  and  Rocky  Mount 
could  be  made  and  return  on  Number  89  in  the  afternoon  or  on 
the  Shoo- Fly  on  its  return  trip  at  10  P.  M*    This  train  was  dis- 
continued in  1930 .   Another  train  that  is  remembered  only  by 
the  older  people  was  the  Pay-train  that  ran  the  1st  of  the  month. 
On  that  day  the  R9  R0  Section  Master  and  crew  would  work  near 
the  depot.   All  the  while  they  were  listening  for  the  sound  of  the 
Pay-train.   When  it  came  they  formed  a  line  as  the  guards  at 
the  door  would  let  only  one  through  at  a  time.    First  the  Station 
Master,  followed  by  the  Section  Master,  then  the  crew.  The 
2nd  track  of  the  R,  R.  was  laid  in  1904, 

In  1895,  Dr.  Wall,  resided  here,   But  for  several  years 
prior  to  1913,  the  nearest  Doctor  was  at  Kenly  and  Selma.  At 
that  time  Dr.  Milford  Hennent,  son  of  Mr,  W,  B,  Hinnant,  mar- 
ried Miss  Eva  Wei  ions  and  located  here,   He  served  the  town 
and  surrounding  communities  well  for  many  years. 

Before  1904,  religious  services  were  held  in  the  school 
building.   People  became  interested  in  a  church  for  the  comm- 
unity, so  the  Baptist  Church  was  organized.  Also  the  Free 
Will  Baptist  was  organized  the  same  year.   In  1917,  the  Zion 
Methodist  Church  about  2  miles  east  of  town,  dissolved,  part 
of  the  members  going  to  the  Kenly  Methodist  Church,  the  others 
organizing  the  Micro  Methodist  Church.   In  1954,  the  Pentacostal 
Holiness  Church  was  organized. 

In  1917  a  power  line  was  built  from  Pine  Level  to  Micro  and 
current  was  turned  on  for  service  in  June  of  that  year. 

Micro  has  been  governed  by  a  Mayor  since  1902  when  it  el- 
ected Mr.  W.  N.  Barden  to  be  its  first  Mayor. 
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THE  WOMAN* S  MISSIONARY  UNION 
OF 

MICRO  MISSIONARY  BAPTIST  CHURCH 
OF 

MICRO,  NORTH  CAROLINA 


Wish  to  dedicate  this  book,  first  to  our  Lord,  Creator  and 
Giver  of  all  food.   Secondly,  to  the  business  men  through  whose 
cooperation  this  book  was  made  possible. 

We  sincerely  thank  all  who  have  so  graciously  contributed 
recipes  and  advertisements  or  helped  in  any  way. 
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SOUPS \SAUQS 

,s\  veeer/Kales 


CRANBERRY  SALAD 


Edith  Grey  Batten 


1  #  2  can  crushed  pineapple  2  pkgs.  lemon  gelatin 
1/2  c,  lemon  juice  3  tsp.  grated  orange  peel 

2  c.  whole  cranberries  1  c.  chopped  nuts 

Drain  syrup  from  pineapple  and  add  enough  water  to  make  11/2 
cups  liquid.   Heat  to  boiling  point  and  pour  over  gelatin*  Stir 
until  completely  dissolved.   Stir  in  pineapple  and  remaining 
ingredients  in  order  given.    Chill.    Garnish  with  pineapple 
slices  and  salad  greens.   Yields:  8  to  10  servings. 


CRANBERRY  ORANGE  SALAD 

1  pkg.  cherry  Jello 
1  c.  sugar 

Mix  together  and  let  cool.  Add: 

3  oranges,  cut  in  cubes 

1  can  whole  cranberry  sauce 


Elgah  Pittman 
1  c ,  boiling  wa  ter 


1  Cfc  pecans 

1  sm.  can  crushed  pine- 
apple 5  drained 


Combine  with  mixture  and  pour  in  mold  to  conge aL 


PINEAPPLE  CONGEALED  SALAD     Gaynelle  Herring 


1  sm.  can  crushed  pineapple 

1  pkg.  lime  Jello 

1  sm.  pkg.  Dream  Whip 


1  sm.  pkg.  cream  cheese 
1  c.  nuts 


Mix  Jello  as  directed  and  place  in  refrigerator  to  congeal* 
Then  whip  Dream  Whip  to  this  add  cream  cheese  and  nuts* 
Drain  juice  from  pineapple  and  add  that  also*   When  the  Jello 
begins  to  jell,  fold  in  the  other  ingredients  and  then  place 
back  in  refrigerator  and  let  stay  until  used* 


GREEN  PEAS  IN  CASSEROLE 


Mrs.  D.  Ht  Jones 


2  Co  frozen  or  canned  green  peas 
1/4  Co  onion,  chopped  fine 
2  tbsp*  butter  or  bacon  fat 
1  1/2  tspo  salt 


3  tbsp.  buttered  bread 
crumbs 

1  lb,  ground  beef 

1  tsp,  Worcestershire 


Drain  cooked,  frozen  or  canned  peas.   If  frozen  peas  are  used, 
cook  in  1/2  cup  of  boiling,  salted  water.    Put  1  cupful  in  butter- 
ed  baking  dish.   In  a  frying  pan  cook  the  onion  in  butter  or  bacon 
fat  until  tender  but  not  Drown*   Add  meat,  stir  and  cook  until  it 
loses  its  red  color*  Add  seasonings  and  tomatoesG    Let  simmer 
for  5  to  ID  minutes.   Stir  to  keep  from  sticking.   Pour  half  of 

(Continued) 


GREEN  PEAS  IN  CASSEROLE,  CONfT 


meat  sauce  over  peas,  top  with  sauce  and  buttered  bread 
crumbs.   Bake  in  a  moderate  oven,  350  degrees,  for  15  to 
20  minutes.   Baby  lima  or  butter  beans  may  be  used  in  place 
of  peas. 


FRENCH  FRIED  ONION  RINGS 

3/4  c.  sifted  all  purpose  flour 
1/3  c.  milk 

1  1/2  tbsp.  salad  oil 

2  to  3  med.  onions 


Mrs.  Edna  Earle  Price 

1/4  tsp.  salt 

1/4  c.  cream 

1  egg  white,  unbeatne 


Sift  flour  and  salt  into  mixing  bowl,  add  milk,  cream,  oil, 
and  egg  white  and  beat  until  smooth.   Cut  peeled  onions  into 
1/4' T  slices  and  separate  into  rings.   Dip  each  ring  into  batter 
and  drop  into  fat  heated  to  365  degrees.    Fry  about  3  minutes. 
Drain  and  sprinkle  with  salt. 


HARVARD  BEETS  Mrs.  Charles  Carroll 

2  c.  beets,  sliced  1/4  c.  vinegar 

1/2  c.  sugar  1/4  c.  beet  juice 

1  1/2  tbsp.  flour  1/2  tsp.  salt 

2  tbsp.  butter  or  margarine 

Mix  sugar  and  flour  and  add  to  the  melted  butter.   Add  vinegar, 
beet  juice  and  salt.   Boil,  stirring  until  thick  and  smooth.  Add 
beets  and  let  stand  for  at  least  20  minutes.   Just  before  serv- 
ing, heat  to  boiling. 


DUTCH  STRING  BEANS  Ellaphair  Stallings 

3  slices  bacon  1  qt*  string  beans 

1/2  ca  onions,  sliced  salt  &  pepper 

Cut  bacon  in  small  pieces,  cook  until  crisp.   Remove  from  the 
fat.    Cook  onions  in  fat  until  slightly  brown.   Add  beans,  boil- 
ed and  seasoned  with  salt  and  pepper.   When  liquid  is  cooked 
out,  pour  into  a  hot  vegetable  dish  and  garnish  with  bacon. 


SCALLOPED  ASPARAGUS  Mrs.  Janice  Batton 

2  c.  canned  asparagus  1  c.  grated  cheese 

salt  &  pepper  4  hard  boiled  eggs 

1  1/2  c,  med.  white  sauce  paprika 

Fill  a  well  oiled  baking  dish  with  alternate  layers  of  asparaguss 

(Continued) 
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SCALLOPED  ASPARAGUS,  CON'T 

cheese,  white  sauce  and  diced  eggs.  Sprinkle  with  paprika, 
salt  and  pepper.  Bake  in  a  moderate  oven,  400  degrees,  a- 
bout  30  minutes.   Makes  6  servings. 
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PEPSI  COLA  BOTTLING  CO. 

SELMA,  NORTH  CAROLINA 

"(foic  Soot  Mou  At  <h  %d{ood  Stow" 

GODWIN'S  SUPER  MARKET 

PINE  LEVEL,  NORTH  CAROLINA 


COMPLIMENTS  OF: 


LAMM'S  USED  CARS,  Selma,  N.  C. 
CAPITAL  DEPARTMENT  STORE,  Smithfield,  N.  C. 
PHILLIPS  BARBER  SHOP,  Kenly,  N.  C. 
MASSEY'S  WHEEL  ALIGNMENT,  Selma,  N.  C. 


POTATO  AND  SAUSAGE  WITH  TOMATO  SAUCE 

Mrs.  Janice  H.  Batten 


4  tbsp.  butter  1/4  c.  green  pepper, 

5  tbsp.  enriched  flour  shredded 

1/4  c.  chopped  onions  2  1/2  c.  tomato  juice 

6  c.  cooked  diced  potatoes  1/4  tsp.  salt 

Set  oven  at  350  degrees.   Blend  melted  fat  and  flour  to  make 
smooth  paste.   Add  tomato  juice  and  cook  slowly  until  mix- 
ture is  thick  or  about  15  minutes.    Stir  in  salt,  1/4  teaspoon 
Worcestershire  sauce,  green  pepper  and  onions.    Place  on 
top  of  the  potatoes  the  sausage.   Bake  35  minutes  and  serve 
hot. 


PORK  CHOPS  JIMMY  Reva  Mae  Batten 

6  loin  pork  chops,  3/4"  thick  salt  and  pepper 

2  tart  red  apples,  unpeeled  1  tbsp.  butter 

6  maraschino  cherries  1/4  c.  brown  sugar 

3/4  tsp.  cinnamon  1/4  tsp.  ginger 

Brown  chops  slowly  in  heavy  skillet;  place  in  shallow  baking 
dish  one  layer  deep.   Sprinkle  generously  with  salt  and  pep- 
per.  Core  unpeeled  apples  and  slice  in  1/2"  thick  rings.  Add 
butter  to  skillet  in  which  chops  were  browned,  and  saute1 
apple  rings  until  slightly  tender.   Place  one  ring  on  top  of 
each  chop.   Cover  and  bake  in  slow  oven,  300  degrees,  15 
to  20  minutes.   Makes  6  servings. 


BAR-B-QUE  SAUCE  Nina  G.  Hicks 

1  c.  water  2  tbsp.  mustard 

1/2  c,  vinegar  1  thick  slice  lemon 

1  1/2  tsp.  salt  1  sm.  onion,  diced 
1/2  tsp.  pepper  1/2  c.  catsup 

2  tbsp.  sugar  2  tbsp.  Worcestershire 
4  tbsp.  margarine  1  tsp.  hot  sauce 

Mix  together  first  10  ingredients  in  a  saucepan  and  simmer 
for  20  minutes  uncovered,  then  add  Worcestershire  and  catsup 
and  bring  to  boil.   Makes  enough  for  3  chickens. 


OVEN  BARBECUED  CHICKEN  Eva  M.  Coats 

2  fryers,  cut  in  half  1/4  tsp.  black  pepper 

2  med.  sized  onions  1/4  tsp.  powdered  mustard 

1  c.  catsup  4  1/2  tsp.  Worcestershire 
1/2  c.  water  1  bay  leaf 

1/4  tsp.  cayenne  pepper  1  tsp.  granulated  sugar 

2  tsp.  salt  (Continued) 


OVEN  BARBECUED  CHICKEN,  CON!T 


3/4  c.  vinegar  1  stick  butter  or  marg. 

Arrange  fryers,  skin  side  up  in  roasting  pan,  sprinkle  gen- 
erously with  salt  and  pepper.  Add  enough  hot  water  to  cover 
bottom  of  pan.   Arrange  onion  pieces  over  fryers.  Place 
fryers  uncovered  in  350  degree  oven  1/2  hour.  Remove 
from  oven,  turn  each  piece  of  chicken.   Return  to  oven  for 
another  1/2  hour.   Remove  from  oven,  pour  off  all  liquid 
but  about  3/4  cup,  turn  skin  side  up.   Pour  barbecue  sauce 
over  chicken,   Return  to  oven,  baking  1  hour  longer,  basting 
frequently. 


CHUCK  ROAST  Mrs.  Drucilla  Watkins 


2  tsp.  garlic  salt  1  tsp.  table  salt 

1  tsp*  black  pepper  1  c.  flour 

4  to  5  lb.  chuck  roast 

Sift  flour 9  garlic  salt,  table  salt  and  black  pepper  together 
on  a  large  piece  of  wax  paper.   Take  roast  and  rub  all  the 
dry  ingredients  on  roast.   Put  in  an  iron  pan  in  ln  of  hot  fat 
and  brown  on  both  sides,  then  add  water  1/2  way  up  roasto 
Cover  with  lid  turn  burner  on  medium  and  simmer  about 
1  1/2  hours  on  each  side.  Add  water  as  needed. 


CHICKEN  POT  PIE 

1  4-lb.  chicken 

1/2  c.  minced  onions 

2  c.  cooked  English  peas 
1/4  c .  cooking  fat 
pepper 


Ellaphair  Stallings 

1  c.  celery,  diced 

1  green  pepper,  chopped 

2  c.  cooked  carrots,  diced 
salt 

flour 


Boil  chicken  in  salt  water  until  nearly  done.   Remove  chicken 
and  cut  in  chunks.   Brown  onions,  celery,  and  pepper  in  cook- 
ing fat.   Add  chicken  chunks  and  other  begetables.  Add  enough 
flour  and  chicken  stock  to  give  the  consistency  you  like.  Put 
chicken  pie  in  pastry  shell  and  top  with  pastry,    This  can  be 
frozen  quickly  or  baked  in  350  degree  oven  until  crust  is  brown 
and  inside  is  bubbling. 


MEAT  LOAF  Edna  Earle  Price 

1  lb,  hamburger  3/4  c.  Quaker  oats 

1  tsp.  salt  1  med.  onion 
1/2  tsp.  black  pepper  1  c.  tomato  juice 

2  eggs 

Mix  all  ingredients  and  place  in  baking  dish.  Bake  at  400  de- 
grees for  about  45  minutes. 


PORK  CHOPS  AND  BROWN  RICE 


Mrs.  Austine  Stancil 


4  pork  chops 
2  tbsp.  fat 

1  c.  rice 

2  c.  canned  tomatoes 
1  tsp.  salt 

1  c.  water 


1/4  tsp.  pepper 

1/4  tsp.  chili  powder 

2  tbsp.  onion,  chopped 

3  tbsp.  green  pepper, 
chopped 


Brown  pork  chops  in  hot  fat.   Remove  from  pan.   Place  wash- 
ed and  dried  rice  in  hot  fat.    Stir  constantly  until  well  browned, 
Add  tomatoes,  seasonings,  chopped  onion  and  green  pepper. 
Stir  well.  Add  pork  chops  and  water.   Cover  and  cook  30  to 
45  minutes  over  low  heat.   Makes  a  serving  for  4. 


BARBECUED  CHICKEN 


Mrs.  C.  I.  Jones 


2  tsp.  salt 

1/4  tsp.  pepper 
1  1/2  c.  tomato  juice 
1/4  tsp.  cayenne  pepper 
1/4  tsp.  dry  mustard 

3  tbsp.  butter  or  salad  oil 


4  1/2  tsp.  Worcestershire 

3/4  c.  vinegar 

1  tsp.  sugar 

1  tbsp.  brown  sugar 

3  minced,  peeled  cloves 

garlic 


Mix  all  above  ingredients  together  and  bring  to  a  boil  and  sim- 
mer for  about  30  minutes.   May  be  made  the  day  or  morning 
before.   Heat  oven  to  350  degrees.   Cut  fryers  (two  2  1/2  to 
3  pound)  in  halves  or  quarters  and  arrange  in  single  layer, 
skin  sicle  up  in  roasting  pan.   Sprinkle  with  a  little  salt  and 
pepper,  pour  in  enough  hot  water  to  cover  bottom  of  pan;  no 
more.  Arrange  onion  slices  (3  thinly  sliced  medium  onions) 
all  over  fryers,  tucking  under  wings,  etc.   Bake  uncovered 
at  350  degrees   for  1/2  hour,  turn,  bake  1/2  hour.    Pour  off 
any  excess  liquid.   Baste  well  with  above  sauce  and  bake  15 
minutes.    Turn  skin  side  up  and  bake  45  more  minutes  bast- 
ing frequently  with  sauce.   Chickens  may  be  prepared  2  or  3 
hours  before  ready  to  serve,  cover  with  aluminum  foil  after 
you  finish  cooking  until  ready  to  serve  and  keep  warm. 


BARBECUED  RIBS  Mrs.  Irene  Bass 

6  lbs.  of  pork  sparer ibs  1  tbsp.  chili  powder 

garlic  salt  2  tsp.  salt 

2  c.  catsup  2  tsp.  dry  mustard 

1  c.  vinegar  2  tsp.  paprika 
1/2  c.  sugar                                   1/2  tsp.  pepper 

2  tbsp.  celery  seeds 

Cut  ribs  into  serving  portions  and  sprinkle  generously  with 
garlic  salt.  Brown  well  in  a  large  skillet.  Place  in  a  shal- 
low baking  pan.    To  make  sauce,  combine  remaining  ingre- 

(Continued) 
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BARBECUED  RIBS,  CON'T 

dients.    Pour  over  ribs.   Cover  and  bake  in  a  slow  oven,  325 
degrees  for  1  hour.   Skim  off  excess  fat.   Continue  baking  un- 
covered 1  hour  longer,  or  until  ribs  are  well  done.  During 
cooking,  spoon  sauce  over  ribs  and  turn  occasionally  to  be 
sure  all  the  ribs  are  well  coated  with  sauce. 


STUFFED  GREEN  PEPPERS  Mrs.  Austine  Stancil 

6  green  peppers  1  egg 


1  can  of  water 

Remove  seeds  from  peppers  and  wash  peppers.   Combine  rice, 
salt,  ground  beef,  pepper,  egg,  milk,  onion,  chopped  fine. 
Stuff  peppers  lightly  and  place  in  cooker.   Add  tomato  soup 
and  water.   Cover  pan  and  cook  for  30  to  45  minutes.  Serves 
6. 


CREAM  CHICKEN  Gaynelle  Herring 

1  fryer  chicken  1  can  cream  chicken  soup 


Cut  fryer  up  into  pieces  and  place  in  pan,  then  put  as  much 
salt  as  you  desire,  then  pour  1  can  of  cream  of  chicken  soup 
over  the  chicken.    Fill  the  can  with  water  and  pour  over  chick- 
en also.   Put  into  oven  and  cook  at  350  degrees  or  400  degrees 
for  1  hour. 


BATTER  CHICKEN  Mrs.  Effie  Brown 

2  eggs  1  chicken 


Boil  chicken  until  tender.  Take  2  eggs,  3  tablespoons  of  wa- 
ter. Beat  well.  Add  flour  enough  to  thicken,  roll  chicken  in 
batter  and  put  in  hot  lard  and  fry  until  brown. 


11/4  tsp0  salt 
1/4  tsp.  pepper 


1/4  c.  milk 
1  sm.  onion,  chopped  fine 
1  (10  1/2  oz.)  can  tomato 
soup 


salt 


lard 
pepper 
water 


salt 
flour 


1  lb.  ground  beef 


MOTHER7 S  MEAT  LOAF 


Mrs.  Robeary  Parker 

1/2  lb.  sausage  meat 
(Continued) 
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MOTHER1  S  MEAT  LOAF,  CON'T 


1  c.  bread  crumbs 
11/2  tsp.  salt 

1/2  sliced  green  pepper,  chopped 
1/2  c.  water 


1/4  c.  chopped  onion 
1/8  tsp.  pepper,  black 
2  8-oz.  cans  tomato  sauce 


Lightly  mix  beef,  pork,  bread  crumbs,  onion  and  seasonings, 
green  peppers  with  1  can  tomato  sauce.    Form  into  loaf  in 
greased  shallow  baking  dish.   Bake  in  moderate  oven?  350 
degrees,  for  30  minutes.   Mix  remaining  can  of  tomato 
sauce  and  water 0    Pour  over  loaf.   Bake  45  minutes  longer. 
Baste  occasionally.   Makes  about  6  servings. 


MOCK  OYSTER  Mrs.  D.  H.  Jones 

4  c.  okra,  cut  in  1/2"  rings  4  c.  diced  Irish  potatoes 

1  1/2  c.  cornmeal  1/2  c.  shortening 

salt 

Sprinkle  okra  and  potatoes  with  salt  and  meal.   Mix  well. 
Pour  okra  and  potato  mixture  into  skillet  with  hot  shorten- 
ing, cover  and  steam  until  tender.   Uncover  and  stir  until 
brown.   Serve  with  tomato  catsup. 


SCALLOPED  OYSTERS  Mrs.  A.  R.  Creech 

1  pt.  oysters  6  tbsp.  butter 

1/2  c.  soft  bread  crumbs  1  tsp.  salt 

1  c.  cracker  crumbs  1/8  tsp.  pepper 

1/4  c.  milk 

Grease  a  baking  dish.  Arrange  a  layer  of  combined  cracker 
and  bread  crumbs  in  the  bottom  of  it,  then  a  layer  of  oysters, 
butter  in  small  pieces,  salt  and  pepper.  Repeat,  having  a 
layer  of  crumbs  on  top  with  small  pieces  of  butter  dotted  over 
them.   Have  only  2  layers  of  oysters,    Moisten  with  the  milk 
and  oyster  liquor  combined.   Bake  in  a  hot  oven,  400  degrees 
for  30  minutes  or  until  brown.   Serve  at  once. 


BAKED  FISH  Mrs.  Effie  Spears 

some  kind  large  fish  1  lemon 

4  strips  bacon  1/2  stick  margarine 

Whole  fish  in  large  baking  dish.   Make  dressing  same  as  for 
chicken  or  turkey.   Stuff  fish  with  dressing.   Balance  dressing 
in  pan  around  fish.   Place  strips  of  bacon  on  top  of  fish.  Slice 
lemon  in  thin  slices  and  place  on  top  of  fish.    Put  little  patties 
of  butter  on  top  of  fish.   Bake  at  350  degrees  until  done. 
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AIR  CONDITIONED  -  OXYGEN  EQUIPPED  AMBULANCE 

PITTMAN-LONG  FUNERAL  HOME 

PITTMAN-LONG  MUTUAL  BURIAL  ASSOCIATION.  INC. 
PHONE  936-6281  PRINCETON.  NORTH  CAROLINA 

Compliments  oj? 

JOHNSTON  COUNTY 
OIL  DEALERS  ASSOCIATION 


J.  DOBBIN  BAILEY 

GENERAL  MERCHANT 
fgjljpL  kenly,  n.  c.  rgg 


FRIGIDAIRE 


Grace's  %  entity  Salon 


Phone  284-5086 
MICRO,  NORTH  CAROLINA 

OPEN  MONDAY  -  SATURDAY 

GRACE  CREECH,  OWNER  &  OPERATOR 
LARUE  JOHNSON,  OPERATOR 


BANRQP  FEME  UBWEL 

of  PINE  LEVEL,  N.  C. 

CHECKING  ACCOUNTS  ♦   SAVINGS  ACCOUNTS 

♦  LOANS  OF  ALL  KINDS  ♦ 


NEW  AND  USED  CARS 


M.  AND  T.  MDTDRS 

HWY.  70  A 
Pine  Level,  N.  C. 

DAY  PH.  WO  5-3683 
TOM  RAINS  NIGHT  PH.  WO  5-2495 


M.  T.  HINTON  &  SON  OIL  CO. 


Complete  Line  of  Oil  Products 
Tobacco  Curers 

DIAL  936-51 1 1  PRINCETON,  N.  C. 


CAMS, 

BR£At>.  ROUS 


WHITE  FRUIT  CAKE 


Nina  G.  Hicks 


1  1/2  c.  butter 

12  eggs,  beaten 

1  coconut,  grated 

1  lb.  citron,  diced 

1/2  lb,  candied  pineapple 

1  sm.  can  crushed  pineapple 

1/2  c.  apple  brandy 

1  1/2  c.  pecans  or  English  walnuts 


2  1/2  c.  sugar 

1  lb.  flour  (add  some 

spices  to  flour) 

1  lb.  candied  cherries 

1  lb.  white  raisins 

1  sm.  glass  apple  jelly 

1  c.  black  walnuts 


Soak  fruit  in  brandy  overnight.    Cream  butter  until  soft.  Add 
sugar  gradually  and  continue  creaming  until  smooth  and  add 
eggs.   Add  sifted  flour,  leaving  enough  to  dredge  fruit  and 
nuts,    Mix  thoroughly.   Bake  in  large  tube  pan.   Bake  in  slow 
oven,  300  degrees  for  2  1/2  hours  or  until  done.   Invert  pan 
to  cool.  After  it  cooks  about  30  minutes,  put  some  water  in 
a  pan  under  the  cake.   When  it  begins  to  crust  over,  cover 
it  with  foil  and  cook  until  done. 


APPLE  CAKE 

2  c.  sugar 

3  eggs 

1  1/2  c.  Wesson  oil 
1  tsp.  baking  soda 
1  tsp.  salt 
3  c.  plain  flour 


Mrs.  Thame  Batton 

3  c.  chopped,  peeled 
apples 

2  tsp.  vanilla 
1  c.  raisins 
1  c.  nuts 


Cream  together  sugar,  eggs  and  oil.   Sift  together  baking  soda, 
salt,  and  flour  and  add  to  above  mixture.    Then  add  apples, 
vanilla,  raisins,  and  nuts.   Bake  1  hour  at  375  degrees. 

APPLE  CAKE  FROSTING 


1  c.  brown  sugar  1/2  c.  milk 

1  stick  butter 

Cook  2  1/2  minutes  and  pour  over  hot  cake. 


APPLESAUCE  CAKE  Margenette  Himmant 

1  c.  shortening  2  c.  sugar 

2  1/2  c.  applesauce  4  tsp.  soda 

4  Co  sifted  flour  (plain)  1  tsp.  cinnamon 

1  tsp.  nutmeg  1  tsp.  cloves 

1  tsp.  salt  1  lb.  raisins 

2  c.  pecans,  chopped 

Cream  shortening,  add  sugar  gradually,,   Heat  applesauce  and 
add  soda.   Add  to  creamed  mixture.   Sift  flour,  salt  and  spices 

(Continued) 
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APPLESAUCE  CAKE,  CON'T 

together.   Dust  raisins  and  nuts  with  small  amount  of  flour. 
Add  flour  to  mixture;  then  raisins  and  nuts.    Pour  in  a  10" 
tube  cake  pan,  greased,  floured  and  bottom  lined  with  paper  0 
Bake  2  hours  at  350  degrees. 


POUND  CAKE  Ruth  Pittman 

3  sticks  margarine  6  eggs 


Cream  softened  butter  or  margarine,  add  confectioners  su- 
gar and  continue  beating.   Add  eggs,  1  at  a  time.    Fill  emp- 
ty sugar  box  with  plain  flour  and  add  gradually  until  well 
mixed.   Add  vanilla  and  beat  1  to  2  minutes.    Pour  into  greas- 
ed tube  pan  and  bake  11/2  hours  at  275  degrees. 


GERMAN  CHOCOLATE  CAKE  Ellaphair  Stallings 

2  c.  sugar  2  1/2  c.  sifted  flour 


Melt  chocolate  in  1/2  cup  boiling  water.   Cool,  cream  sugar 
and  margarine.  Add  egg  yolks  one  at  a  time,  beating  after 
each.  Add  vanilla  and  melted  chocolate  and  mix  until  blend- 
ed.  Sift  flour  with  soda  and  salt.  Add  sifted  dry  ingredients 
alternately  with  buttermilk,  beating  after  each  addition  until 
smooth.   Oven  at  350  degrees,  bake  35  to  40  minutes. 

COCONUT  PECAN  FILLING  Ellaphair  Stalllings 

1  c.  evap.  milk  1  c.  chopped  pecans 

1  c.  sugar  3  egg  yolks,  slightly 

1/2  c.  butter  or  marg.  beaten 

1  tsp.  vanilla  1 1/3  c.  coconut 

Combine  milk,  sugar,  egg  yolks,  butter  or  margarine  and 
vanilla.   Cook  over  medium  heat,  stirring  constantly  until 
mixture  thickens,  about  12  minute s.   Remove  from  heat 
and  add  coconut  and  pecans.   Beat  until  cool  and  of  spread- 
ing consistency. 


1  lb,  confectioners  sugar 
1/4  tsp.  salt 


1  lb.  plain  flour 

2  tsp.  vanilla 


1  c.  margarine 
1/2  c.  boiling  water 
1  pkg.  Bakers  German  sweet 
chocolate 

4  egg  yolks,  unbeaten 


1  tsp.  baking  soda 
1/2  tsp.  salt 
1  c.  buttermilk 
4  egg  whites,  beaten 
1  tsp.  vanilla 
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APPLESAUCE  CAKE 


Edith  Grey  Batten 


1/2  c.  butter 

1  c.  sugar 
3  egg  yolks 

2  c.  sifted  cake  flour 
11/2  tsp.  baking  powder 


1  tsp.  cinnamon 
1/2  tsp.  cloves 
1  c.  applesauce 


1  c.  seedless  raisins 
1  c.  dates,  cut  fine 


1  tsp.  baking  soda 

Cream  together  butter  and  sugar.   Add  egg  yolks,  1  at  a  time, 
beating  well  after  each.   Sift  together  flour,  baking  powder, 
baking  soda,  cinnamon  and  cloves.  Add  alternately  with 
applesauce  to  creamed  mixture.    Lightly  flour  dates  and 
raisins.   Add  to  batter,  mixing  until  evenly  distributed. 
Bake  in  two  layer  or  loaf  pan.   Use  following  frosting  if 
desired. 

SEA  FOAM  FROSTING 

1  c.  brown  sugar  1/2  c.  granulated  sugar 

1/3  c.  water  pinch  of  cream  of  tartar 

Combine  sugar,  water  and  cream  of  tartar.   Cover  and  bring 
to  boil.   Uncover  and  boil  rapidly  until  soft  ball  stage  or  246 
degrees  on  sugar  thermometer.   Pour  in  fine  stream  over 
slightly  beaten  egg  whites.   Beat  until  icing  stands  in  peaks. 


PLAIN  CAKE  LAYERS  Leona  Wall 

2  2/3  c.  cake  flour  1  1/4  c.  granulated  sugar 


3/4  c.  sweet  milk 

2=9n  round  pans  Preheated  oven  375  degrees  — Baking  time 

25  to  30  minutes.   Sift  flour  once  before  measuring,  then  sift 
again  with  baking  powder.    Grease  cake  pans  and  dust  lightly 
with  flour.   Cream  the  butter,  add  sugar,  and  beat  until  light 
and  fluffy.  Add  whole  eggs,  one  at  a  time,  beating  well  after 
the  addition  of  each.  Add  vanilla  to  milk,  then  add  alternately 
with  flour  to  butter  mixture.  Add  flour  first,  then  milk,  end- 
ing with  dry  ingredients.   Beat  until  smooth  and  well  mixed. 
Divide  evenly  into  two  greased  pans,  and  bake. 


ORANGE  FRUIT  CAKE  Sadie  Wright 

1/2  c.  shortening  1  c.  dates 

1  c.  sugar  1  c.  nuts 
3  eggs  2  c.  flour 

2  tbsp.  orange  rind 


4  tsp.  baking  powder 
3/4  c.  butter  or  shortening 


vanilla 


(Continued) 


-11= 


ORANGE  FRUITCAKE,  CON'T 

Mix  together.  Top  with  1/2  cup  orange  juice,  1/2  cup  sugar 
and  1  tablespoon  orange  rind. 


ORANGE  SLICE  CAKE 

1  c.  margarine 
4  eggs 

2  c.  chopped  nuts 

3  l/2  c.  plain  flour 

1  box  dates,  chopped 
1  can  grated  coconut 


Alberta  Braswell 

2  c.  sugar 

1/2  c.  buttermilk 

1  tsp.  soda,  dissolved 

in  buttermilk 

1  lb.  orange  slice  candy, 

chopped 


Cream  margarine  and  sugar.   Add  eggs,  one  at  a  time.  Add 
flour  alternately  with  milk.  Roll  nuts,  dates,  candy  in  flour  0 
Add  coconut.   Add  to  batter,  cook  in  tube  pan  at  250  degrees 
for  2  1/2  hours.   Mix  1  cup  fresh  orange  juice  and  2  cups  pow- 
dered sugar.   Pour  over  cake  as  soon  as  it  comes  out  of  oven. 
Let  stand  in  pan  overnight  or  until  thoroughly  cooled. 


PRUNE  CAKE 

1  c.  cooked  prunes,  chopped 

2  eggs 

2  1/2  c.  sugar 

1  c.  buttermilk 
1/2  c.  butter 

2  1/2  c.  plain  flour 


Mrs.  Arthur  Batten 

1  tsp.  soda 

1  tsp.  baking  powder 

1/4  tsp.  salt 

1  tsp.  cloves 

1  tsp.  allspice 

1  tsp.  cinnamon 


Cream  butter  and  sugar.   Beat  1  egg  at  the  time  and  add  to 
mixture.   Add  flour  and  milk  alternately  until  well  blended. 
Add  prunes  and  bake  at  350  degrees.   Makes  4  layers.  Use 
8"  cake  pans. 


PRUNE  CAKE  ICING 

1  Co  white  sugar 

1/4  e.  water 

1/4  tsp.  cream  of  tartar 

1  Cm  chopped  pecans 

Cook  like  Seven  Minute  Frosting, 


1/2  c.  brown  sugar, 

3  egg  whites 

2  tbsp.  white  syrup 


packed 


OATMEAL  CAKE 

1  1/2  c.  boiled  water 
1  c.  quick  oatmeal 
1/2  c.  shortening 
1  Co  brown  sugar 
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Mrs.  Janice  H.  Batten 

1  tbsp.  vanilla 
1 1/2  c.  flour 
1  1/2  tsp.  salt 
1  tsp.  soda 
(Continued) 


OATMEAL  CAKE,  CON?T 


1  1/2  tsp.  cinnamon  1  c.  white  sugar 

2  eggs 

Pour  water  over  oatmeal;  cream  shortening  and  add  sugar, 
eggs,  one  at  a  time,  then  vanilla,  whip  oatmeal  mixture  and 
add  to  creamed  mixture.    Sift  dry  ingredients  and  add  to  the 
other  mixture.   Pour  into  a  loaf  pan  and  bake  25  minutes  at 
350  degrees.   Also  put  1  cup  chopped  nuts  in  your  batter. 
When  done  spread  with  topping  and  return  to  oven  broiler 
for  1  to  2  minutes  until  bubbly, 

OATMEAL  CAKE  TOPPING 

1  stick  margarine  1  e.  brown  sugar 

1  e.  flaked  coconut  2  egg  yolks 

2  tbsp.  milk 

Mix  margarine,  brown  sugar,  coconut,  yolks  and  enough 
milk  to  bring  spreading  consistency. 


MOTHER'S  SPONGE  CAKE  Mrs.  Larkin  Ballance 

1  c.  sifted  enriched  flour  1  tsp.  vanilla 

1  tsp.  baking  powder  1/2  c.  hot,  scalded  milk 

1/4  tsp.  salt  2  eggs 

1  Cm  sugar 

Sift  together  1  cup  sifted  enriched  flour,  1  teaspoon  double- 
acting  baking  powder,  1/4  teaspoon  salt.   Beat  2  eggs,  thor- 
oughly  until  thick  and  light,  7  to  10  minutes.   Add  gradually, 
1  cup  of  sugar,  beating  constantly.   Fold  in  dry  ingredients 
all  at  once  carefully  but  quickly.  Add  1  teaspoon  vanilla, 
1/2  cup  hot  scalded  milk  all  at  once.    Fold  in  thoroughly, 
blending  as  quickly  as  possible.   Pour  into  ungreased  8x8x2" 
pane   Bake  in  moderate  oven,  350  degrees,  for  30  to  35  min- 
utes. 


LIGHT  FRUIT  CAKE 

5  whole  eggs 

1/2  lb.  butter 

1  c,  sugar 

1  tsp.  vanilla 

1  tsp.  lemon  extract 

Cut  pecans  and  nuts  fine,  crea 
beat  thoroughly.  Bake  1  1/2  to 
after  11/2  hours* 


Mrs.  D.  H.  Jones 

1  lb.  or  4  Co  pecans 
1  lb.  candied  pineapple 

1  lb.  candied  cherries 
dash  of  salt 

2  c.  plain  flour 

n  butter  well,  add  sugar  and 
2  hours  at  300  degrees.  Check 
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CARROT  CAKE 


Mrs.  D.  H.  Jones 


2  tsp.  soda 
1  tsp.  salt 


2  c.  sugar 
2  c.  plain  flour 


4  eggs 

3  c.  finely  grated  carrots 
2  tsp.  cinnamon 
1  1/4  c.  Wesson  oil 


Mix  dry  ingredients,  add  Wesson  oil  and  eggs,  then  carrots, 
mix  and  bake  at  350  degrees.    Frosting:  8  ounces  cream 
cheese,  1  stick  margarine  or  butter,  1  teaspoon  vanilla,  1 
box  powdered  sugar,  sifted  to  remove  lumps,  1  cup  chopped 
nuts.    Let  butter  and  cheese  soften  and  mix  with  sugar,  add 
vanilla  and  nuts.  Delicious. 


ANGEL  FOOD  ICE  CREAM  LOAF 

1  longbar  angel  cake  1/2  pt.  whipping  cream 

1  pt.  chocolate  ice  cream  2  tbsp.  powdered  sugar 

1  pt.  vanilla  ice  cream  few  drops  almond  flavoring 

1  pt.  strawberry  ice  cream  few  drops  green  food  color 

Freeze  angel  food  cake.   Slice  cake  length-wise  into  4  layers. 
Spread  chocolate  ice  cream  on  bottom  layer  of  cake,  then  slice 
of  cake,  then  vanilla  ice  cream,  then  layer  of  cake,  then  straw- 
berry ice  cream,  and  last  layer  of  cake.   Freeze  about  1  hour 
and  then  ice  with  following  icing.    Whip  1/2  pint  whipping  cream, 
add  powdered  sugar,  flavoring,  and  color.   Ice  top  and  sides  of 
cake.   Freeze  cake  and  when  icing  is  firm,  wrap  in  aluminum 
foil.   Cake  should  be  allowed  to  freeze  for  about  24  hours  be- 
fore serving  time.   Pretty  dessert  for  a  party. 


PINEAPPLE  UPSIDE  DOWN  CAKE  Ellaphair  Stallings 
1/4  c.  butter  2  egg  yolks 


2  tbsp.  butter 

Cream  butter  and  sugar  thoroughly,  add  flavoring  and  egg  yolks. 
Sift  dry  ingredients  together  3  times,  add  alternately  with  milk. 
Fold  in  stiffly  beaten  egg  whites.    Put  butter  in  bottom  of  heavy 
frying  pan  or  square  baking  pan  (8x8 melt  add  brown  sugar 
and  stir  until  blended.  Arrange  pineapple  over  sugar.  Pour 
cake  batter  over  pineapple.   Bake  in  moderate  oven,  350  de- 
grees for  25  to  30  minutes,  turn  upside  down  on  cake  plate 
immediately. 


1  c.  sugar 
1/2  tsp.  flavoring 
1/2  c.  milk 

2  egg  whites 


2  tsp.  baking  powder 
1  c.  brown  sugar 
pineapple,  sliced  or  diced 
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"WE  NEED  YOUR  HEAD  IN  OUR  BUSINESS" 

Open  Tuesdays  thru  Saturday 
Nights  by  Appointment 

O'w'm'i  'Bmtif  Hook 

PHONE  284-8111  KENLY,  N.  C. 


BLUE  FLAME  OAS  CO. 


L.  P.  GAS  -  EQUIPMENT,  APPLIANCES 

KENLY,  NORTH  CAROLINA 


TELEPHONES: 


KENLY  284-5391 
DURHAM  682-9208 


Compliments  of 

T>miL  G<uf        WiUud  floktuon 
SiUlef  ^Bama     Hojd  Sdq&Uon, 

MICRO,  N.  C. 


JaUofUjt  tie  ado&Uum  ui  tka  iook/ 


GARNER'S  RESTAURANT 

Highway  301  Between  Selma  &  Smithfield 
DIFFERENT  SPECIALS  EVERY  DAY 

Talmadge  and  Hazel  Garner 
Owners  &  Operators 

Phone  965-3888 


SELLERS  AUTO  PARTS,  INC. 

AUTO  PARTS,  SUPPLIES  AND  EQUIPMENT 
105  W.  WADDELL  ST.  PHONE  965-3757 

SELMA.  NORTH  CAROLINA 


Bus.  W.  O.  5-2621 
BUS.  W.  O.  5-2291 
RES.  W.  O.  5-2294 


SELMA  RADIO  &  MUSIC  CO. 

MAYTAG  a  O.   E.  APPLIANCES  -  6.   E.  TELEVISION 

SELMA,  NORTH  CAROLINA 


NORMAN  CREECH.  OWNER 


Appliances 
Television 


W.  J.  MITCHINER  CO. 

HARDWARE  -  SEEDS  -  INSECTICIDES  -  FERTILIZER 

INSURANCE  -  COAL 


Phone  284-3091 


MICRO,  N.  C. 


BANANA  CAKE 


Mrs.  Ac  R.  Creech 


2  eggs,  beaten 
2  Co  all  purpose  flour 
3/4  tsp0  soda 


1/2  Co  butter 
1/2  Co  sugar 


1/2  tsp.  baking  powder 

1/4  c,  buttermilk 

1  c.  ripe  mashed  bananas 

1  tsp,  vanilla 

1/2  tsp.  salt 


Cream  butter  and  sugar.   Add  beaten  eggs  and  blend  well. 
Sift  flour  with  soda,  salt  and  baking  powder  and  add  alterna- 
tely with  buttermilk  and  mashed  bananas.  Add  vanilla,,  Beat 
only  enough  to  mix.   Bake  at  350  degrees  for  about  30  minutes. 
Icing:  Mash  and  beat  1  large  ripe  banan.   Add  1  tablespoon  le- 
mon juice  and  2  tablespoons  melted  butter.  Add  enough  confec- 
tioner's sugar  to  make  the  right  consistency  to  spread  on  cooled 
cakee   This  cake  is  best  if  cooked  the  day  before  it  is  to  be  serv- 
ed. 


SEVEN  MINUTE  ICING 

1  2/3  Ce  sugar  1/2  c.  boiling  water 

4  egg  whites  1/4  tsp.  cream  of  tartar 

1/4  tsp.  salt 

Mix  in  saucepan  sugar  and  boiling  water.   Cook  till  hard  ball 
forms  on  strings.   Mix  in  bowl,  egg  whites,  cream  of  tartar 
and  salt.   Beat  till  stiff.   Pour  sugar,  water  after  cooked, 
over  mixture,  beating  all  the  time.   Beat  till  stiff. 


DOUBLE  BOILER  FROSTING  Mrs.  Ruth  Hinton 

2  egg  whites  1  1/2  cc  sugar 

1/4  tsp.  cream  of  tartar  1/3  c.  water 

11/2  tsp.  vanilla 

Combine  egg  whites,  sugar,  cream  of  tartar,  and  water  in  top 
of  double  boiler.  Place  over  boiling  water  and  beat  with  elec- 
tric or  hand  beater  till  mixture  holds  a  peak.  Beat  in  vanilla. 
Covers  2  layers  of  cake. 


GRAHAM  CRACKER  CAKE  Nancy  Hinton 

1  box  Graham  crackers  2  c.  sugar 

2  sticks  butter  1  c.  milk 
5  eggs  1 c  coconut 


Mix  ingredients  well  and  bake  in  layers  at  350  degrees  for  30 
minutes.  Top  with  icing  made  from  1  stick  butter,  1  box  con- 
fectioners sugar  and  1  can  pineapple . 


2  tsp.  baking  powder 


1  tsp.  vanilla 
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AIRWAYS  SPONGE  CAKE 


6  eggs,  separated 
1  1/2  c.  sugar 
1  1/2  c.  sifted  flour 
1/4  tsp.  salt 


1  tsp.  grated  lemon  rind 
1  tsp.  lemon  extract 
11/2  tsp.  baking  powder 
6  tbsp.  cold  water 


Beat  egg  yolks  until  thick  and  lemon  colored.   Beat  in  sugar 
gradually.   Sift  flour  and  salt  together  and  add  alternately 
with  water  to  first  mixture.   Add  lemon  extract  and  rind. 
Beat  egg  whites  until  foamy;  add  baking  powder  and  continue 
beating  until  they  hold  a  point.    Fold  into  the  egg  yolk  mixture. 
Pour  into  an  ungreased  cake  pan. 


RED  VELVET  CAKE  Clare  Pittman 

1/2  c.  shortening  1  1/2  c.  sugar 


1  tbsp,  soda 

Cream  shortening  and  sugar  together.  Add  eg§£,  salt,  vanilla, 
and  vinegar.   Then  add  food  coloring,  cocoa.  Add  flour  and 
buttermilk  and  soda  alternately.   Bake  in  350  degree  oven  for  30 
minutes.   Ice  with  11/2  cups  milk,  11/4  cups  butter,  11/4  cups 
sugar,  10  tablespoons  flour  and  2  tablespoons  vanilla.  Heat 
for  20  minutes.   Spread  on  cake. 


FRUIT  COCKTAIL  CAKE  Mrs.  Irene  Mozingo 

1  1/2  e.  sugar  2  tsp.  baking  soda 

1  #  303  can  fruit  cocktail  2  c.  flour 


Cream  eggs  and  sugar.  Add  flour,  soda  and  fruit  cocktail. 
Mix  well,  pour  in  greased  and  floured  baking  pan.  Bake  in 
350  degree  oven,  40  to  50  minutes. 


TOPPING  FOR  FRUIT  COCKTAIL  CAKE 


2  eggs 

1  tsp.  salt 

2  oz.  red  food  coloring 
2  1/2  Co  cake  flour 


1  tsp.  vinegar 
3  tbsp.  cocoa 
1  c.  buttermilk 


2  eggs 


1  1/3  c.  sugar 

1  c.  Pet  milk 

1  Co  chopped  pecans 


1  stick  margarine 
1  c.  coconut 
1  tsp.  vanilla 


Cook  on  slow  heat,  sugar,  margarine  and  milk.    Let  come  to 
boil  and  boil  for  5  minutes,  let  cook  5  to  10  minutes.  Add 
coconut,  pecans  and  vanilla.   Spread  on  cake. 


REFRIGERATOR  ROLLS 


Mrs.  D.  H.  Jones 


1  Co  boiling  water 
3/4  c.  shortening 
1/2  c.  sugar 
3/4  tsp.  salt 

1  cake  compressed  yeast  or 
1  env.  dry  yeast 


1/2  Co  lukewarm  water 

1  c.  mashed  &  seived  potatoes 

2  eggs,  beaten 

6  1/2  c.  plain  flour 


Combine  boiling  water,  shortening,  sugar  and  salt  in  mixing 
bowl;  cool  to  lukewarm  and  add  yeast  that  has  been  dissolved 
in  lukewarm  water.   Mix.  to  smooth  thin  batter  with  1  cup  of 
flour.   Stir  in  mashed  potatoes  and  eggs  and  let  rise  2  hours 
or  until  double  and  bubbly.   Add  flour  to  make  soft  dough.  Knead 
lightly  on  floured  board  and  let  rise  again  in  greased  bowl  about 
2  hours;  then  work  down.   Cover  the  bowl  and  place  in  refriger- 
ator until  ready  to  use.  About  1  1/2  to  2  hours  before  you  are 
ready  to  use,  remove  desired  portion  of  the  dough  and  form 
into  rolls  of  desired  shape  and  place  in  shallow  greased  pan 
and  let  rise  until  double  in  bulk.   Bake  in  preheated  oven,  375 
degrees,  20  to  25  minutes.   Makes  3  to  4  dozen  rolls. 


REFRIGERATOR  ROLLS  Mrs.  Mildred  Newton 

1 1/2  c.  boiling  water  1/2  e.  lukewarm  water 

1/2  c.  sugar  1  egg 

1  tsp.  salt  5  to  6  Co  enriched  flour 

1/4  Co  Crisco  1  pkg.  active  dry  or  com- 

pressed yeast 

Pour  boiling  water  over  sugar,  salt  and  Crisco.   Stir  until 
Crisco  is  dissolved  and  cool  mixture  to  lukewarm 0  Add  yeast, 
which  has  been  dissolved  in  lukewarm  water  and  the  egg.  Mix 
well.   Stir  in  flour  to  make  a  soft  dough.   Rub  surface  with 
Crisco,  cover  tightly  and  store  in  refrigerator  until  ready  to 
use9   Will  keep  about  1  week.   When  ready  to  use  dough,  punch 
down  and  roll  out  on  floured  board  until  1/2!T  thick.   Cut  with 
floured  biscuit  cutter  or  slope  for  rolls  desired.   Brush  with 
butter,  fold  over,  place  on  ungreased  baking  sheet  and  allow 
to  rise  in  a  warm  place  until  double  in  bulk,  about  I  hour , 
Bake  in  hot  oven,  425  degrees,  about  20  minutes.   Makes  24 
Parker  House  Rolls. 


HUSH  PUPPIES 

1  c.  meal 

1/3  e.  flour 

1  tbsp.  sugar 

1  tsp0  baking  powder 


Mrs.  Lloyd  Batten 
1  egg 

1/4  Co  milk 
1/2  tsp0  salt 


Mix  ingredients  and  drop  in  hot  cooking  oih  Drop  teaspoonful 
at  a  time  and  cook  until  golden  brown. 
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SOUTHERN  PANCAKES 


Mrs.  D.  H.  Jones 


2  eggs  1  tsp.  soda 

1  tsp,  sugar  2  c.  (more  or  less)  self- 
1/2  tsp,  salt                                    rising  flour 

2  c.  buttermilk 

Beat  eggs  well,  add  salt  and  sugar.   Put  buttermilk  in  tall 
glass  or  jar,  add  soda  and  stir  until  milk  foams  well.  Add 
this  to  egg  mixture.  Add  enough  sifted  flour  to  make  a  mod- 
erately  thin  batter.   If  buttermilk  is  very  sour,  use  slightly 
more  soda.   Cook  on  moderately  hot  griddle.   Serve  with  but- 
ter and  maple  syrup.   Will  serve  6. 
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V£SS£RTS 


cookies 


PASTRy 


PUMPKIN  PIE 


Lila  Wall 


2  Ce  pumpkin 

2  c.  sugar 

1/2  Co  evap.  milk 

1/2  stick  butter  or  margarine 

1/2  tsp.  allspice 


2  egg  yolks 

keep  egg  whites  until  pies 
are  baked 
2  tbsp.  flour 


Mix  together  and  pour  into  unbaked  pie  crust  and  bake  for  about 
45  minutes  or  until  done.   Beat  2  egg  whites  real  stiff ,  add  2 
tablespoons  sugar ,  to  each  egg  white ,  and  spread  on  pie  and 
bake  until  brown»   Cool  and  serve ; 


BANANA  CREAM  PIE  Gaynelle  Herring 

1  pkgo  banana  pudding  1  cooked  pie  shell 

2  small  bananas  2  egg  whites 

Mix  banana  pudding  or  pie  mix  as  directed  on  box  after  the 
pie  shell  is  baked  and  cooled.   Cut  up  your  bananas  in  the 
pie0   Mix  and  pour  into  pie  shell.    Then  add  your  stiffly 
beaten  egg  whites,  with  a  little  sugar  and  pour  on  top«  Place 
in  oven  and  brown  the  top. 


LEMON  CHIFFON  PIE  Mrs.  Thanie  Batten 

1  env.  Knox  unflavored  gelatin  1/2  tsp.  salt 

1/4  c.  cold  water  I  tsp.  grated  lemon  rind 

3  egg  yolks  3  egg  whites 

2/3  Co  sugar  1/2  c.  lemon  juice 

Soften  1  envelope  gelatin  in  cold  water.   Beat  slightly  egg  yolks? 
add  1/3  cup  sugar,  lemon  juice  and  salt.    Place  in  top  of  double 
boiler  and  cook  over  hot  water,  stirring  constantly,  until  cus- 
tard consistency.   Remove  from  heat,  add  softened  gelatin,  stir 
until  dis solved o  Add  1  teaspoon  grated  lemon  rind,  chill  to  con- 
sistency of  unbeaten  egg  white.   Beat  3  egg  whites  until  stiff. 
Beat  in  gradually  1/3  cup  sugar  e   Fold  gelatin  mixture  into  beat- 
en egg  whites.   Pour  into  9n  baked  pastry  shell  or  crumb  crust. 
Chill  until  firm.    Garnish  with  whipped  cream  of  nuts  if  desired. 


CHERRY  PIE  SUPREME 


Mrs.  Charles  Carroll 


1/ 2  pt.  whipping  cream 
8  oz0  pkg,  cream  cheese 
I  c.  confectioners  sugar 
1  tsp,  vanilla 


Whip  cream,  add  sugar  and  vanillas 
Pour  cherry  pie  mix  on  top. 
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Pie  Shell: 

Mix  together  9  long  graham 
crackers,  crushed,  1/4  cup 
granulated  sugar,  1  stick  of 
margarine, 

fold  in  mixed  cream  cheese. 


GERMAN  CHOCOLATE  PIE 


t 

Eva  M.  Coats 


1/4  c.  butter 
1  c.  white  sugar 
pinch  salt 
1  tsp.  vanilla 
1/4  e.  milk 


3  eggs  beaten 
1/4  c.  flake  coconut 
1/ 2  bar  German  choc  • 
11/2  tbsp.  cornstarch 
1/2  c.  chopped  nuts 


Melt  chocolate  in  double  boiler.  Add  butter  and  sugar,  melt 
and  cool.   Beat  eggs  and  add  to  milk.   Mix  well  and  add  to  first 
mixture.   Add  all  other  ingredients,  mix  well.   Bake  in  raw  pie 
shell  for  1  hour  at  300  degrees. 


BLACK  WALNUT  PIE 

1  c.  brown  sugar  1  1/3  c.  milk 


Combine  sugar,  butter,  cornstarch,  and  salt.  Add  milk  slowly, 
stirring  constantly.   Cook  over  hot  water  until  thick  and  smooth. 
Add  slightly  beaten  egg  yolks.   Cook  1  minute.  Add  nuts  and  fla- 
voring.   Fold  in  stiffly  beaten  egg  whites.   Pour  into  baked  pas- 
try shell.   Bake  in  moderate  oven,  400  degrees,  until  filling  is 
firm. 


PECAN  PIE  Janie  Foster 

1  c.  sugar  2  tbsp.  flour 

3/4  c.  Karo  syrup  1/2  c.  butter 

3  eggs  1  tsp.  vanilla 

1  c.  chopped  pecans 

Mix  sugar  and  flour.   Stir  in  Karo  syrup.   Stir  in  softened  but- 
ter.   Beat  eggs  well.   Pour  slowly  into  eggs,  the  sugar  mixture 
beating  as  you:  pour.  Add  vanilla  and  pecans.   Pour  into  two  un- 
baked pie  shells  which  have  been  pricked  well  with  fork.  Bake 
45  minutes  at  300  degrees. 


FUDGE  PIE  Mrs.  Maggie  Batten 

3  tbsp.  cocoa  4  tbsp.  butter 


Combine  in  saucepan  cocoa  and  butter.   Place  over  low  heat 
and  stir  until  well  mixed.   Cool.   Beat  egg  until  light,  adding 
sugar  while  beating.   Stir  in  butter-cocoa  mixture.    Then  add 


2  eggs 
1/2  c.  chopped  nuts 
1/2  tsp.  salt 


3  tbsp.  corn  starch 
1  tsp.  vanilla 
1  tbsp.  melted  butter 


1  egg 
1/4  c.  sifted  flour 
1/2  c.  pecans,  chopped 


1  c.  sugar 
1/4  tsp.  salt 
1/2  c.  chopped  walnuts 


(Continued) 
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FUDGE  PIE,  CONf  T 


sifted  flour,  salt  and  chopped  nuts.  Mix  well.  Pour  into  1  8n 
unbaked  pastry  shell.   Bake  at  400  degrees  for  25  minutes. 


PINEAPPLE  PIE  Mrs.  Maggie  Batten 

2  pkgs.  vanilla  pudding  mix  3  1/2  c.  pineapple  juice 

4  egg  yolks,  slightly  beaten  2  tbsp.  butter 

4  egg  whites  8  tbsp.  sugar 

Combine  pudding  mix  and  pineapple  juice  in  saucepan  until 
smooth.    Cook  stirring  constantly  until  mixture  thickens 0 
Beat  a  small  amount  of  hot  mixture  into  egg  yolks.   Add  this 
to  remaining  hot  mixture,  cook  1  minute  longer.   Remove  from 
heat  and  blend  in  butter.   Cool,  pour  into  crumb  crust.  Bea,t 
egg  whites  until  stiff.  Add  sugar  gradually.   Spread  over  fill- 
ing and  brown. 


EGG  PIE  Mrs.  Effie  Brown 

1  Co  sugar  2  c.  sweet  milk 

3  tbsp.  flour  1  tbsp.  butter 

1  tsp.  flavoring  3  egg  yolks 

Melt  butter,  add  sugar,  milk  and  beaten  egg  yolks  and  flour. 
Then  add  flavoring.   Cook  until  thickens.   Put  in  crust  add 
meringue  and  cook  til  done. 


PERFECT  PEACH  COBBLER 

3  c.  sliced  fresh  or  canned  peaches     1  tbsp.  lemon  juice 
1  Co  sifted  all  purpose  flour  1  c.  sugar 

1/ 2  tsp.  salt  1  beaten  egg 

6  tbsp,  butter  or  marg. ,  melted 

Place  peaches  on  bottom  of  10x6x1  l/2ft  baking  dish.  Sprink- 
le with  lemon  juice.   Sift  together  dry  ingredients;  add  egg, 
tossing  with  fork  till  crumbly.   Sprinkle  over  peaches.  Driz- 
zle with  butter.   Bake  at  375  degrees  for  35  to  40  minutes. 
Top  with  vanilla  ice  cream  when  served. 


FRUIT  COBBLER  Leona  Wall 

3/4  stick  margarine  1/2  c.  sugar 

1  c.  flour  1  c.  milk 

3  Co  chopped  fruit,  apples,  peaches,  etc. 

(Continued) 
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FRUIT  COBBLER,  CON'T 


Melt  butter,  add  sugar,  flour  and  milk.   Mix  thoroughly. 
Place  chopped  or  sliced  fruit  in  deep  baking  dish  and  pour 
above  mixture  over  fruit.   Bake  at  325  degrees  for  45  min- 
utes or  until  brown. 


BOILED  OATMEAL  COOKIES  Mrs.  W.  A.  Boykin 

2  c.  sugar  1  c.  chopped  nuts,  or 

3  tbsp.  cocoa  coconut 

1  stick  margarine  1/2  c.  milk 

1  tbsp.  vanilla  3  c.  minute  oatmeal, 

raw 

Mix  sugar,  cocoa,  margarine  and  milk.   Boil  1  1/2  to  2  min- 
utes. Remove  from  heat.  At  once,  stir  in  uncooked  oatmeal, 
vanilla  and  chopped  nuts.   Mix  well  and  drop  on  wax  paper 
immediately.   Yields:  2  dozen  cookies. 


BUTTER  CRISPS  Mrs.  A.  R.  Creech 

1  1/2  c.  soft  butter  1  c.  chopped  nuts 

1  1/4  c.  powdered  sugar  2  tsp.  vanilla 

3  c.  flour  dash  salt 

1  egg 

Cream  butter  and  sugar.  Add  1  cup  of  flour  and  the  beaten  egg. 
Add  remaining  flour  and  nuts,  vanilla  and  salt.   Shape  into  rolls 
and  chill.   Slice  and  bake  in  quick  moderate  oven,  375  degrees 
for  10  to  12  minutes. 


OLD  FASHIONED  GINGER  BREAD 

2  c.  flour 
1/2  c.  sugar 
1  tsp.  salt 
1  tsp.  soda 
1  tsp.  cinnamon 
11/2  tsp.  ginger 


Mrs.  Maggie  Batten 

1/2  tsp.  cloves 

1/2  c.  shortening,  melted 

1  c.  Grandma's  molasses 

2  unbeaten  eggs 

4  3/4  c.  sifted  flour 

3/4  c.  double  strength  cold 

coffee 


Cream  together  shortening  with  dry  ingredients.   Blend  in  mo- 
lasses.  Beat  in  eggs.  Add  flour  alternately,   with  coffee.  Drop 
from  teaspoon  onto  lightly  greased  cookie  sheet,  keeping  them 
round  and  about  2"  apart.   Bake  15  minutes  in  preheated  oven  at 
350  degrees. 
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QUIET,   DIGNIFIED  SERVICES 
20S    N.    R  A I  FOR  D  STREET 
SELMA,  NORTH  CAROLINA 


BROWN'S  BARBECUE 

Chicken  •  Pork 
All  Kinds  Sandwiches 
Phone  965-9151  Selma,  N.  C. 

EDGERTON  FEED  MILL 
Dealers  in  Feed  and  Grain 

Phone  284-5916 
Micro,  North  Carolina 

MICRO  OIL  CO.,  INC. 

GASOLINE  -  KEROSENE  -  FUEL  OIL 
MICRO,  N.  C.  PH.  NO.  284-7851 

PINE  LEVEL  HARDWARE  &  FURNITURE  CO. 
Hotpoint  Appliances    •  Furniture 


Pine  Level,  North  Carolina 


W.  B.  OLIVER  SON,  INC. 
The  Farmer's  Store 

Phone  WO  5-3124  Pine  Level,  N.  C. 


MEDLIN  PRINTING  COMPANY 
134  S.  3rd  Street  Phone  934-8434 

Smithfield,  North  Carolina 


BALANCE  YOUR  BUDGET 
AT 

BALLANCE  SUPER  MARKET 
Kenly,  N.  C. 


KIRBYS  FLORIST 
Flowers  For  All  Occasions 
Phone  284-4401 
Kenly,  North  Carolina 

ED'S    USED  CARS 
Retail  &  Wholesale 
WO  5-2228 

Ed  Pittman  &  Son  Pine  Level,  N.  C. 

THE  BEST  IN  SEAFOOD 

BARBEE'S  SEAFOOD  MARKET 
Pine  Level,  N.  C. 

BUSY  BEE  OIL  COMPANY,  INC. 
Pure  Oil  Products 

965-3341 
Pine  Level,  N.  C. 


to  the  Church 
of  your  choice... 


ORANGE  NO-BAKE  COOKIES  Mrs.  Maggie  Batten 

1  12-oz.  pkg.  vanilla  wafer  crumbs    1  c.  powdered  sugar 
3/4  c.  chopped  nuts  1/4  c.  melted  butter 

1  6-oz.  can  frozen  orange  juice 

Mix  all  ingredients  together.  Form  into  small  balls  and  roll 
in  powdered  sugar.  Freeze. 


L-BALL  COOKIES  Mrs.  Gladys  Moore 

1  c.  chopped  pecans  1  c.  flour 

1/2  Co  butter  1/2  tsp.  vanilla 

2  tbsp.  sugar 

Make  size  of  marble.  Bake  at  350  degrees  for  5  minutes, 
Roll  in  powdered  sugar  while  hot.    Then  roll  in  sugar. 


DROP  SUGAR  COOKIES  Sharron  Batten 

1/2  c.  sugar  1/4  tsp.  soda 

1/2  c.  soft  fat  1/4  tsp.  salt 

1  egg  1  tsp.  vanilla 

1  c.  plus  2  tbsp.  sifted  plain  flour 

In  mixing  bowl  mix  together  the  sugar  and  fat  until  well  mixed, 
Add  the  egg  and  the  vanilla.   Sift  together  the  measured  flour, 
soda  and  salt.   Stir  flour  mixture  into  fat,  sugar  mixture. 
Drop  rounded  teaspoonfuls  about  2n  apart  on  greased  cookie 
sheet.  Bake  until  light  brown,  about  8  to  10  minutes.  Cook- 
ies should  be  soft  when  you  touch  them  lightly  with  your  fin- 
ger.  Bake  in  preheated  oven  at  350  degrees. 


ICE  BOX  COOKIES  Mrs.  Jo  Ann  Howell 

1/2  lb.  butter  1/2  tsp.  vanilla 

2  c.  brown  sugar  1  c.  nuts 

3  1/2  c.  plain  flour  2  eggs 

1  tsp.  soda  1/2  tsp.  salt 

Make  dough  of  above  ingredients.  Roll  into  thin  long  rolls. 
Place  in  refrigerator  and  chill.  Cut  into  thin  slices.  Cook 
in  moderate  oven. 


DATE  BARS  Mrs.  Ethel  Wall 

1  egg  1  c.  sugar 

1  stick  margarine  1  pkg.  pitted  dates,  8  oz, 

(Continued) 
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DATE  BARS,  CON?T 


Mix  and  cook  for  about  10  minutes,  stirring  constantly.  Add 
2  cups  rice  krispies  and  1  cup  chopped  nuts.   Mix  and  shape 
into  finger  like  rolls  and  roll  in  coconut. 


CANDIED  POTATOES  Mrs.  Charles  Carroll 

6  med.  sweet  potatoes  1 1/2  c.  white  sugar  or  1 

1/2  c.  orange  juice  c.  white  and  1/2  c.  light 

2  tbsp.  flour  brown  sugar 

2  tbsp.  dark  corn  syrup  1  tsp.  cinnamon 

3  tbsp.  margarine 

Parboil  sweet  potatoes.  Drain.   Place  whole  or  sliced  in 
greased  baking  dish.   Combine  flour,  sugar,  mix.  Add 
syrup  and  orange  juice,  mix  well.   Cook  until  syrupy. 
Pour  over  sweet  potatoes,  dot  with  butter  and  cinnamon  if 
desired.   Bake  uncovered  at  375  degrees  for  about  30  min- 
utes. 


PINEAPPLE  PARADISE  Janie  Foster 

2  sticks  margarine  1  1/2  c.  powdered  sugar 

2  eggs  1  lg.  can  crushed  pine- 

1  c.  pecans,  chopped  fine  apple,  well  drained 

1  box  vanilla  wafers  1/2  pt.  whipping  cream 

Cream  margarine,  add  sugar,  mixing  well.   Stir  in  well  beat- 
en eggs.    Fold  in  pineapple  and  pecans.    Place  in  a  pyrex  dish, 
layer  of  vanilla  wafers,  then  layer  of  pineapple  mixture;  layer 
of  wafers,  then  layer  of  pineapple  mixture  (as  you  would  do 
banana  pudding) .   Cover  with  whipped  cream  (sweetened  and 
flavored  with  a  few  drops  of  vanilla).   Cover  entire  dish  with 
Saran  Wrap  and  place  in  refrigerator  overnight.  Will  keep 
delicious  for  2  days  or  more. 


PECAN  BARS  Mrs.  John  Howell 

1  egg  1  c.  flour 

1  c.  chopped  nuts  1  c.  brown  sugar 

1/4  c.  margarine 

Cream  melted  shortening  and  sugar,  add  egg,  flour  and  nuts, 
Press  in  pan  and  cook  16  yo  18  minutes  at  350  degrees. 


CHERRY  SUPREME  Mrs.  Roy  E.  Howell 

1  can  cherry  pie  filling  1  sm.  can  crushed  pineapple 
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CHERRY  SUPREME,  CON'T 


1  box  yellow  cake  mix  1  c.  chopped  pecans 

1  1/2  sticks  butter 

Pour  cherry  pie  filling  into  lightly  greased  8x12x1  l/2n  cass- 
erole dish.   Spread  pineapple  over  cherry  filling,  then  cake 
mix  (dry)  over  pineapple,  pecans  over  cake  mix,  then  marg- 
arine over  this  and  bake  25  minutes  at  350  degrees. 


GRATED  SWEET  POTATO  PUDDING 

Mrs.  Arthur  Ray  Creech 

4  c.  grated  sweet  potatoes  1  1/2  c.  milk 

1/2  c.  syrup  3  eggs 

1/2  c.  butter  1  tsp.  cinnamon 

1  tsp.  nutmeg  1/2  tsp.  salt 

1/2  c.  sugar 

Beat  eggs  without  separating  and  add  milk.   To  the  grated 
sweet  potato  add  melted  butter,  sugar,  syrup  and  spices. 
Lastly  add  milk  and  eggs.   Bake  in  a  moderate  oven  in  a 
buttered  pan.   Stir  while  cooking  about  twice,  then  let  brown. 


TAFFY  Mrs.  Sue  Dupree 

1  c.  sugar  1/4  c.  vinegar 

3/4  c.  water 

Heat  and  stir  until  sugar  is  dissolved.    Then  do  not  stir  anymore, 
When  it  starts  turning  brown  in  pot,  pour  in  buttered  plate.  Pull 
from  edges  as  it  hardens  with  buttered  hands.   Stretch  and  twist. 


DIVINITY  FUDGE  Sarah  Stancil 

2  1/2  c.  sugar  1/2  c.  Karo  corn  syrup 

1/2  c.  water  whites  of  2  eggs 

1  c.  nuts  of  your  choice 

Mix  sugar,  syrup  and  water  and  boil  until  when  dropped  in  cold 
water  mixture  will  form  a  firm  or  soft  ball  between  the  fingers. 
Beat  the  egg  whites  until  stiff,  pour  1/2  of  the  boiling  mixture 
over  the  beaten  egg  whites,  beating  constantly,  return  the  re- 
maining half  of  the  mixture  to  the  stove  and  boil  until  when  drop- 
ped in  cold  water  it  forms  a  hard  ball.   Then  remove  from  stove 
and  pour  slowly  into  the  first  half  beating  constantly.   When  mix- 
ture thickens  add  nuts,  and  vanilla.   Pour  into  a  buttered  pan, 
and  cut  in  squares  at  once. 
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CHRISTMAS  CANDY 


Sadie  Wright 


2  boxes  powdered  sugar 
1/4  lb.  butter 
1  1/2  c.  chopped  nuts 


1  can  coconut 
1  can  Eagle  Brand  milk 
1  tsp.  vanilla 


1  lb.  candied  cherries 

Mix  and  put  candy  in  refrigerator  for  24  hours  then  mix  1  large 
package  of  semi-sweet  chocolate  and  2/3  box  of  parafin  in  boil- 
er and  melt  and  dip  candy  in. 


Boil  water,  syrup  and  sugar  together  until  a  firm  ball  is  formed 
when  dropped  in  cold  water.   Pour  slowly  in  beaten  egg  whites, 
add  nuts  and  vanilla.   Continue  beating  until  mixture  begins  to 
thicken,  then  drop  by  spoonfuls  on  buttered  platter  or  wax  pa- 
per. 


CHOCOLATE  FUDGE  CANDY  Janie  Foster 

4  c.  granulated  sugar  1  lg.  can  evap.  milk 

1  sq.  unsweetened  choc.  3  bags  choc,  chips 

2  sticks  margarine  (12  oz.  size;  semi- sweet) 
1  tsp.  vanilla  sprinkle  of  salt 

1  c.  chopped  pecans 

Butter  2  pans,  size  9x13x2"  pans;  set  aside.   Place  chocolate 
chips  in  large  bowl,  cut  margarine  in  thin  slices  over  choco- 
late chips;  set  aside.   Mix  sugar  and  milk,  chip  up  chocolate 
square  and  add  to  sugar  and  milk.   Place  mixture  over  low 
heat  and  bring  to  slow  boil.   Cook  mixture  8  minutes  after  it 
begins  to  boil.    Turn  on  high  heat  for  last  minute.  Remove 
from  heat  and  pour  over  the  bowl  of  chocolate  chips  and  mar- 
garine.  Stir  until  chips  are  melted.  Add  vanilla,  salt  and 
chopped  nuts.    Pour  candy  into  buttered  pans.   When  cool,  cut 
into  1"  squares.   Half  pecans  may  be  placed  on  squares  if  de- 
sired. 


KISSES  Mrs.  Gladys  Moore 

1  egg  white  3/4  c.  brown  sugar 

2  c.  half  pecans 

Beat  egg  stiff.  Add  sugar  and  pecans.  Drop  on  greased  cookie 
sheet.   Cook  30  minutes  at  275  degrees. 
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SEA  FOAM  CANDY 


Mrs.  A.  R.  Creech 


2  c.  sugar 

1/2  c.  corn  syrup 

1/2  c.  water 


2  egg  whites 

1  c.  nuts 

1  tsp.  vanilla 


MisceLLAneous 


CHOW  CHOW 


Mrs.  Fred  Batten 


2  gals,  chopped  cabbage  2  tbsp.  celery  seed 

1/2  gal.  chopped  green  tomatoes  1  tbsp.  ground  ginger 

2  doz.  lg.  chopped  onions  1  oz.  cloves,  tied  in  bag 

1  doz.  chopped  sweet  bell  peppers  1  doz.  chopped  sweet  red 

2  lbs.  sugar  bell  peppers 

Enough  vinegar  to  cover  mixture,  about  1  gallon.  Sprinkle 
lightly  with  salt  the  chopped  ingredients.   Put  each  in  separate 
bowls.    Let  stand  4  hours.    Press  the  juice  from  the  tomatoes. 
Put  the  peppers  and  cabbage  in  separate  bags  and  squeeze  the 
juice  from  them.    Mix  all  ingredients.    Careful  to  rub  mustard 
and  ginger  to  a  smooth  paste  with  a  little  vinegar,  before  adding. 
Put  the  ginger,  cloves  and  celery  seed  in  a  bag  so  it  can  be  re- 
moved.  Cook  1  hour. 


PEPPER  RELISH 

12  red  sweet  peppers  1  c.  sugar 

12  green  sweet  peppers  1  tbsp.  salt 

1  pod  hot  peppers  2  c.  vinegar 

9  onions  1  tbsp.  mixed  spices 

Chop  peppers  and  onions.  Cover  with  boiling  water.  Let  stand 
5  minutes.   Drain.    Cover  again  with  boiling  water.    Let  stand 

10  minutes.   Drain.  Add  other  ingredients  (tie  spices  in  bag). 
Cook  15  minutes.   Pack  into  hot  jars  and  seal  at  once.  Note: 
the  hot  peppers  and  onions  are  optional.   It  is  very  good  without 
them. 


SWEET  CRISP  CUCUMBER  PICKLES         Essie  Mae  Crocker 

7  lbs.  cucumbers  1  tsp.  tumeric 

1  c.  slaked  lime  1  tsp.  whole  cloves 

5  lbs.  sugar  1  qt.  cider  vinegar 

1/2  pkg.  cinnamon  sticks  1  tsp.  mace 

First  day,  wash  and  slice  1/8"  to  1/4"  slices  of  cucumbers,  soak 
in  lime  water  24  hours  (1  cup  lime  to  7  pounds  cucumbers,  water 
to  cover).   Do  not  use  metal  pan  for  soaking  cucumbers.  Second 
day,  rinse  thoroughly  2  times  in  very  cold  water.   Drain  and  soak 
in  mixture  of  sugar,  vinegar  and  spices.    Third  day,  cook  20  min- 
utes,  Don?t  cook  fast.   After  boiling  starts,  start  timing  your  20 
minutes  cooking  period.    Let  simmer  along  while  filling  hot  ster- 
ilized jars  so  that  the  pickles  will  seal  hot. 


WATERMELON  RIND  PICKLE  Mrs.  Charles  Carroll 


Mix  2  cups  of  lime  to  each  2  gallons  of  water.    Soak  prepared  rind 
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WATERMELON  RIND  PICKLE,  CON*T 


overnight.    To  prepare  watermelon  rind,  cut  away  all  pink 
part  of  watermelon  and  green  outside.   Cut  in  small  pieces, 
drain  off  lime  water  and  boil  1  hour.   Drain.   Measure  4 
cups  of  rind,  2  cups  of  sugar,  1  cup  of  vinegar.   Boil  30 
minutes  with  pickling  spices  to  taste.   If  you  wish  to  prepare 
for  Christmas.   Divide  your  pickles  and  color  1/2  red  and  1/2 
green  with  food  coloring.    Pack  and  seal  in  clean  sterilized 
jars. 


CUCUMBER  PICKLES  Mrs.  Fred  Batten 

ID  or  12  lbs.  cucumbers  1  gal.  vinegar 

2  c.  salt  1  box  mixed  spices 

1  box  powdered  alum 

First  day,  dissolve  2  cups  salt  in  1  gallon  boiling  water. 
Pour  over  cucumbers.    Let  stand  24  hours.   Second  day, 
drain  and  rinse.   Dissolve  alum  in  1  gallon  boiling  water. 
Pour  over  cucumbers.    Let  stand  24  hours.    Third  day, 
Drain  and  cover  with  fresh  boiling  water.    Let  stand  24 
hours.    Fourth  day,  drain  and  take  vinegar  and  spices  and 
boil  15  to  20  minutes.    Pour  over  cucumbers.    Let  stand 
9  days.   Drain  and  slice  cucumbers.    Pack  layer  of  cucum- 
bers and  layer  of  sugar. 


SWEET  CUCUMBER  PICKLE  Sadie  Wright 

7  1/2  lbs.  cucumbers  1  tbsp.  salt. 

2  c.  lime  1  tsp.  spices 

2  gals,  water  2  qts.  vinegar 

4  lbs.  sugar 

Soak  cucumbers  in  lime  water  for  24  hours.   Wash  through 
2  waters.   Soak  overnight  in  mixture  of  vinegar,  sugar,  salt 
and  spices.   Cook  30  minutes.   Put  in  jar  and  seal  while  warm. 


BREAD  AND  BUTTER  PICKLES        Eva  M.  Coats 

1  gal.  cucumbers  1/2  tsp.  ground  cloves 
onion  to  taste  2  tbsp.  mustard  seed 
6  c.  sugar  1  tsp.  celery  seed 

2  tsp.  turmeric  5  c.  vinegar 

One  gallon  sliced  cucumbers,  onion  to  taste,  mix  onions  and 
cucumbers  together  and  cover  with  1/2  cup  salt.    Then  cover 
with  ice  cubes  and  let  stand  3  hours  in  liquid.   Mix  all  liquids 
and  spices  and  cook  and  boil  2  or  3  minutes.   Cool.   Drain  cu- 
cumbers and  pour  liquid  over  cucumbers  and  boil  7  or  8  minu- 
tes.   Put  in  jars  and  seal.  -28- 


FRUIT  PUNDH 


Mrs.  Edna  Earle  Price 


1  pkg.  lemon  Kool-Aid  1  6-oz.  frozen  orange  juice 

1  c.  sugar  1  18 -oz.  can  pineapple 

3  1/4  qts.  water  juice 

1  6-oz.  can  frozen  lemonade  1  bottle  ginger  ale 

Dissolve  Kool-Aid  and  sugar  in  water,  then  add  fruit  juices. 
Chill  before  serving.  Add  ginger  ale.   Makes  11/2  gallons 
or  50  servings. 


PUNCH  Mrs.  Charles  Carroll 

2  pkgs.  Kool-Aid  (color  needed) ,  prepared  by  directions  on 
package.  1  can  frozen  orange  juice,  juice  of  1  lemon,  1  46- 
oz.  can  pineapple  juice.   Mix  and  sweeten  to  taste. 


PUNCH 

2  pkgs.  cherry  flavored  instant 
soft  drink  mix 
4  qts.  water 


Mrs.  Maggie  Batten 

1  lgo  can  pineapple  juice 

2  c.  sugar 

1  bottle  ginger  ale 


Combine  all  ingredients  and  place  in  freezer,  stirring  occas- 
ionally.  Do  not  freeze  solid.  Add  ginger  ale  just  before  serv- 
ing.   Punch  is  better  mixed  about  5  hours  before  serving. 
Some  of  the  punch  may  be  frozen  in  ice  cubes  trays  with  green 
mint  or  cherries  in  each  cube. 


-29- 


BRUNSWICK  STEW 


25  hens,    cooked,   boned  and  cut 

5  lbs .  pork 

6  gal .    peeled  onions 
8     gal.    cut  corn 
3     cups  salt 

l/2  cup  black  pepper,   if  desired 
1/2  cup  sugar,   if  desired 

Cook  hens,  beef,  pork,  potatoes 
cooked  and  free  of  lumps.  Add  other 
approximately  8  hours.     Stir  constant 


10  lbs.  boned  beef,  cut 

21  gal.   peeled  potatoes 

12  gal.   peeled  tomatoes 

3     gal.   lima  beans 

k     lbs.  butter 

red  pepper  to  taste 

;  and  onions  until  the  potatoes  are 
ingredients.     Cook  in  big  iron  pot 


POTATO  SALAD  Serves   50  People 

12  lbs.   potatoes  12  eggs 

1     pt.    mayonnaise  1     tbsp.   prepared  mustard 

1     tbsp.   vinegar  1     pt .   chopped  sweet  pickle 

8     pieces  celery 

Makes  3  gallons  of  potato  salad. 


ORANGE  DATE  BAR 


Yeilds  96  Bars 


12  oz.  butter 
1     lb .  sugar 
6  eggs 

12+  oz.   brown  sugar 

1  tbsp.   orange  extract 

2  tbsp.   orange  rind,  grated 


1/2  oz.   baking  powder 

1    tsp.  salt 

1    lb.   2  oz .  dates 

1    oz .   powdered  sugar 

1-1/2  cup  orange  juice 

1    lb.   2+  oz.  flour 


Cream  shortening,  sugar  and  orange  extract  on  medium  mixer  speed 
until  light.  Add  eggs,  orange  juice  and  rind.  Beat  on  high  speed  for  5 
minutes.  Combine  dry  ingredients  with  chopped  dates  so  pieces  are  coat- 
ed. Mix  into  creamed  mixture.  Spread  batter  in  greased  sheet  pan. 
Bake  at  350  degrees  for  25  minutes.  Cool  slightly,  sift  powdered  sugar 
over  cookies  while  still  warm.  Cut  each  sheet  pan  into  12  bars  across 
and  9  bars  lengthwise. 


PICNIC  MEAL  FOR  100  PEOPLE 

20  chickens  2  hams 

9     doz.   deviled  eggs  9  doz .   pimento  cheese  sandwiches 

7     qts.   pickle  20  pies 

7     cakes  1  lb.  tea 

5     gal.   potato  salad  2  lb.  coffee 


PUNCH 


Serves  25 


3  tbsp.  tea  leaves 
h  cups  boiling  water 
1-1/2  or  2  cups  sugar 
1-1/2  cups  boiling  water 
8  whole  cloves 

6  oranges  or  1  can  concentrate 


6  lemons  or  1  can  concentrate 

1  2+6-oz.   can  pineapple  juice 

1  tsp.   almond  extract 

3  qrs.   ice  water  or  gingerale 

1  bottle  Maraschine  cherry  juice 


Steep  tea  in  2+  cups  boiling  water  5  minutes.  Strain  and  cool. 
Make  a  syrup  by  boiling  1-1/2  cups  water,  1-1/2  cups  sugar,  cloves, 
1  orange,  1  lemon  peel  for  5  minutes  and  cool.  When  cool  combine  tea, 
syrup  and  other  ingredients  except  chilled  water  or  gingerale.  Allow  to 
stand  1  hour  or  until  ready  to  serve.    Add  chilled  water  and  chipped  ice. 


PINK  PUNCH  Serves  35  to  i+0 


1  large  2+6-oz .   can  pineapple  juice  1/2  cup  sugar 

2  cups  boiling  water  1  can  frozen  orange  juice 
2  pkgs .   strawberry  jello  1  can  frozen  lemonade 

6  cups  cold  water  1  qt .  gingerale 

Add  boiling  water  to  jello.  Stir  until  dissolved.  Add  cold  water 
and  juices.  Add  gingerale  just  before  serving.  Garnish  punch  bowl  with 
slices  of  lemon  or  orange.  Place  a  bunch  of  plastic  flowers  in  center  of 
each  slice  and  let  float  on  top  of  punch. 


RED  SATIN   PUNCH  Serves  35 

1  qt .   apple  juice  2  pts.   cranberry  juice  cocktail 

10  bottles  7-Up 

Fill  two  trays  with  7-Up  and  freeze  until  firm.  Mix  together  apple 
juice  and  cranberry  juice  cocktail.  Uust  before  serving  time  add  the 
remaining  7-Up.      Pour  into  punch  bowl  over  frozen  7-Up. 


HOT   SPICED  TEA 


Serves  25  to  30 


4  qts.  water 

1  tsp.   whole  cloves 

1   stick  cinnamon 

1/3  cup  tea  or  15  tea  bags 


1— l/k  cups  sugar 

1  cup  orange  juice 

3/4  cup  fresh  lemon  juice 


Add  spices  to  water.  Bring  water  to  full  boil.  Remove  from  heat. 
Add  tea  immediately.  Brew  k  minutes.  Strain.  Add  sugar,  stir  until 
dissolved.  Add  fruit  juices.  To  reheat  for  serving  place  over  low  heat. 
Do  not  boil. 


SPICED   TEA  (RUSSIAN) 


1  qt .   orange  juice  Juice  of  6  lemons 

1  #2  can  pineapple  juice  3  cups  sugar 

l/2  cup  cloves    (tied  in  cloth) 

Prepare  a  gallon  of  weak  tea,  and  add  above  ingredients.      Bring  to 

a  simmer  for  a  few  minutes  before  serving  piping  hot. 


FRUIT  PUNCH 


Juice  of  6  lemons   (cut  up  and 

put  in  punch)  . 
1  pt .   canned  pineapple  juice 
1  pt .   canned  grape  juice 


Serves  30 

i+-l/2  cups  sugar 
cherries  (optional) 
2  gaL.  water 
crushed  ice 


ICE  CREAM  PUNCH  FOR  50 

2-1/2  gal.    sherbet  1  gal.   vanilla  ice  cream 

6  bottles  gingerale  2  small  cans  orange  juice 

h  cups  pineapple  juice 


WEDDING  PUNCH  FOR  100 


1/4  lb.  tea,  brewed 

2  large  cans  grapefruit  juice 

h  qts.  gingerale 


2  large  cans  pineapple  juice 

3  large  cans  frozen  lemonade 
Sugar  to  taste 


MINT  TEA  PUNCH 


8  cups  brisk  tea  Mint  Syrup: 

1  cup  frozen  lemonade  1  cup  sugar 

3/h  cup  mint  syrup  1  cup  water 

Mint  30  leaves 

Bruise  mint  leaves  in  sugar.  Add  water  and  stir  over  heat  until 
sugar  dissolves.  Simmer  3  to  5  minutes.  Strain  out  leaves,  store  in 
refrigerator . 


Use  This  Page  To  Record  YOUR  Favorite  Recipe 


QUANTITY  SERVING 
FOR  FIFTY 


Juice  for  Cocktail— 6^2  quarts. 
Lemons  for  lemonade— 6  dozen. 
Peas,  No.  2 1/2  can- 10  to  12. 

Potatoes  (white)  creamed— 16  lbs.  Buttered  whole,  20  lbs.  Au  Gratin— 15 
lbs.  with  4  c.  medium  sauce,  1  lb.  cheese. 

Potato  Salad— 12  lbs.,  2  bunches  celery,  2  dozen  eggs,  pickle,  4  green  peppers, 
mayonnaise  and  seasoning  to  taste. 

Potatoes  (Sweet)  souffle- 16  lbs.  Candied,  18  to  20  lbs. 

Cabbage  Salad,  Slaw,  8  lbs.,  2  bunches  carrots,  1  bunch  celery  dressing. 

Cabbage-Apple  Salad,  l/z  doz.  apples,  6  lbs.  cabbage,  2  boxes  raisins,  nuts. 

Rice-3  lbs.  Grits-21/2  lbs. 

Fresh  Tomatoes— 10  lbs. 

Rolls— 15  dozen  or  6  yeast  cakes  made  into  rolls. 
Beef  Roast- 18  to  20  lbs. 
Meat  cakes— ground  meat,  16  to  18  lbs. 
Meat  loaf- 12  to  15  lbs. 

Fresh  Ham— 20  to  25  lbs.;  tenderized,  17  to  20  lbs. 
Sausage,  16  lbs. 

Chicken  (dressed)  Creamed,  15  to  18  lbs.,  baked,  25  to  30  lbs. 
Turkey  (dressed  and  drawn)  22  to  25  lbs. 
Chicken  Stew— 4  hens,  weighing  5  lbs.  or  more. 

Brunswick  Stew— 14  lbs.  beef,  3  lbs.  lean  pork,  1  fowl,  7  cans  tomatoes, 
4  cans  corn. 

Ice  Cream— 2  gallons  of  bulk  cream. 
Coffee- 1  lb. 


Food  Quantities  for  Serving 
25,  50  and  100  Persons  at  Picnic 

Do  you  have  trouble  deciding  how  much  of  various  foods  fo  take  to  a 
picnic?  Here  are  some  suggested  figures  on  25,  50  and  100  servings, 
taken  from  "Planning  Food  For  Institutions,"  a  USDA  handbook: 


Food 
Sandwiches: 

Bread 

Butter 
Mayonnaise 
Mixed  filling 

(meat,  eggs,  fish) 
Mixed  filling 

(sweet-fruit) 
Lettuce 

Meat,  Poultry  or 

Wieners 
Hamburger 
Ham  (bone  in) 
Turkey  or  chicken 
Fish,  large 

whole  (round) 
Fish,  fillets 

or  steaks 

Salads,  Casseroles: 


25  Servings 


50  slices  or 
3  1-lb.  loaves 
x/z  pound 
1  cup 

IY2  quarts 

1  quart 
IV2  heads 

Fish: 

6Y2  pounds 
9  pounds 
14  pounds 
13  pounds 

13  pounds 

IVa  pounds 


Potato  salad 
Scalloped  potato 

Spaghetti 
Baked  Beans 
Jello  Salad 

Ice  Cream: 

Brick 
Bulk 


Beverages: 

Coffee 

Tea 

Lemonade 

Desserts: 

Watermelon 
Cake 


4^4  quarts 
4%  quarts  or 
1  12x20"  pan 
IV4,  gallons 
%  gallon 
%  gallon 


3%  quarts 
2lA  quarts 


%  pound  and 
1M*  gal.  water 

1/12  pound  and 
1%  gal.  water 

10  to  15  lemons, 
lV2«gal.  water 


37  V2  pounds 
1  10x12"  sheet 
cake 

IV2  10"  layer 
cakes 


50  Servings 

100  slices  or 
6  1-lb.  loaves 
%  to  1  pound 
2  to  3  cups 


100  Servings 

200  slices  or 

12  1-lb.  loaves 
\xk  pounds 
4  to  6  cups 


2x/z  to  3  quarts        5  to  6  quarts 


Whipping  cream      %  pint 


1%  to  2  quarts 
2V2  to  3  heads 


13  pounds 
18  pounds 
28  pounds 
25  to  35  pounds 

25  pounds 

15  pounds 


2*4  gallons 
8%  quarts 

2Y2  gallons 
1 M  gallons 
\V\  gallons 


6%  quarts 
4Mj  quarts  or 
l1/*  gallons 


1  pound  and 
3  gal.  water 

1/6  pound  and 
3  gal.  water 

20  to  30  lemons, 
3  gal.  water 


75  pounds 

1  12x20"  sheet 

cake 
3  10"  layer 

cakes 
1%  to  2  pints 


2Mj  to  4  quarts 
5  to  6  heads 


25  pounds 
35  pounds 
55  pounds 
50  to  75  pounds 


50  pounds 
30  pounds 


4Va  gallons 
17  quarts 

5  gallons 
2Yz  gallons 
2Yz  gallons 


12%  quarts 

9  quarts  or 
2  V2  gallons 


2  pounds  and 
6  gallons  water 

Vs  pound  and 
6  gallons  water 

40  to  60  lemons, 
6  gallons  water 


150  pounds 

2  12x20"  sheet 
cakes 

6  10"  layer 
cakes 

3  pints 


CALORIE  COUNTERS 
BEVERAGES 

Carbonated  Water  xxx  c. 

Coffee,  black,  unsweetened  xxx  c. 

Cocoa,  All  Milk  1  cup  230  c. 

Cola  Beverages  1  sm.  glass  100  c. 

Lemonade   1  sm.  glass   75  c. 

Tea,  plain,  unsweetened  1  cup  xxx  c. 

BREAD,  CRACKERS,  ROLLS,  ETC. 

Gluten  Bread  1  slice   30  c. 

Raisin  Bread  1  slice  100  c. 

Rye  Bread  1  slice   70  c. 

Enriched  White  Bread  1  slice   65  c. 

Melba  Toast  1  slice   25  c. 

Whole  Wheat  Bread  1  slice   75  c. 

Baking  Powder  Biscuits  1  large  or  2  small  100  c. 

Saltines  ...1  double   40  c. 

Soda  Crackers  1   25  c. 

Bran  Muffin   1   50  c. 

Corn  Bread  1  small  square  130  c. 

French  Hard  Roll  1  small   80  c. 

French  Toast  1  slice  130  c. 

Gingerbread  1  slice  150  c. 

CANDIES 

Chocolate  Bar  -  Nut  1   400  c. 

Chocolate  Bar  -  Plain  1   350  c. 

Chocolate  Cream  1  100  c. 

Mints   5  very  small   7  c. 

Popcorn,  Plain   1  cup   65  c. 

English  Toffee   1   25  c. 

CEREALS 

Corn  Flakes  1  cup  132  c. 

Cream  of  Wheat  %  c  100  c. 

Oatmeal   %c  100  c. 

Shredded  Wheat,  biscuit  1  100  c. 

DAIRY  PRODUCTS  AMD  E66S 

Butter  1  level  Tbsp  100  c. 

American  Cheese  1  cube  lVj*  inch  100  c. 

Cream  1  Tbsp   30  c. 

Cream,  whipped  1  Tbsp.,  heaping   50  c. 

Eggs,  boiled  1  average   70  c. 

Eggs,  fried  1  with  1  tsp.  butter  110  c. 

Egg  white   1   14  c. 

Egg  Yolk  1   56  c. 

Buttermilk  1  c   88  c. 

Whole  Milk  1  cup  170  c. 

Oleomargarine   1  level  Tbsp  100  c. 


DESSERTS 


Ange\  Food  Cake  with  Icing  average  slice   150c. 

Chocolate  Cake  —  2  layers  average  slice   350  c. 

Cup  Cake,  plain  1  100  c. 

Fruit  Cake   average  slice   350  c. 

Shortcake,  with  fruit  average  slice   300  c. 

Chocolate  Cookie  1   125  c. 

Ice  Box  Cookie   1   150  c. 

Chocolate  Ice  Cream   Y>  cup  250  c. 

Sodas  —  all  flavors   1  "glass  350  c. 

Vanilla  Ice  Cream   V*>  cup  100  c. 

Lemon  Ice   1/2  cup   110  c. 

Chocolate  Eclair   1  small  150  c. 

Cream  Puffs   1   250  c. 

Apple  Pie  ...1/6  of  pie  350  c. 

Berry  Pie  —  all  kinds  1/6  of  pie  350  c. 

Custard  Pie   1/6  of  pie  150  c. 

Pumpkin  Pie   1/6  of  pie  150  c. 

Bread  Puddmg   Vi  cup   150  c. 

Jello  —  all  flavors  1  cup   75  c. 

Tapioca  Pudding  */>  cup  200  c. 

FISH  AND  SEAFOODS 

Haddock   average  helping  100  c. 

Halibut  average  helping  115  c. 

Lobster  V*  cup  125  c. 

Oysters  %  cup   50  c. 

Perch     3  medium    80  c. 

Salmon  (canned)   Vi  cup   100  c. 

Salmon  (fresh)   1  slice   100  c. 

Sardines   4  3-inches  long  100  c. 

Scallops   6  large  100  c. 

Shrimps   10   50  c. 

Trout  (brook)   2   75  c. 

Tuna  (canned)   */>  cup  without  oil  100  c. 

FLOIR  FOODS 

Dumplings   1  100  c. 

Macaroni  and  Cheese  %.  cup   280  c. 

Noodles  (cooked)   V-i  cup   60  c. 

Pancakes   1  100  c. 

Waffles   1    225  c. 

FOWL 

Chicken  (fried)   1  small  thigh  or  leg  150  c. 

Chicken  (fried)   1  piece  breast  150  c. 

Turkey  (roast)   1  slice  white  meat  100  c. 

Turkey  (roast)   1  slice  dark  meat  125  c. 

FRUIT 

Apple  (raw)   1  large  100  c. 

Banana  1  medium   100  c. 

Cantaloupe  V>  —  5  inches  diameter  50  c. 

Cranberries  (sauce)   V>  cup   100  c. 

Dates   3  to  1   100  c. 

Grapefruit  (unsweetened)   Vi  100  c. 

Oranges   1  average    80  c. 


MEAT 


Bacon  (crisp)   4  slices   100  c. 

Hamburger  1  patty   200  c. 

Beef  Roast  1  slice   100  c. 

Round  Steak  (lean)   1  piece   100  c. 

Fried  Ham  1  piece   200  c. 

Meat  Loaf   1  slice   150  c. 

Pork  Chop   1  medium,  lean   200  c. 

Spareribs   1  piece,  4  ribs   150  c. 

Frankfurter  1  small   100  c. 

SALADS 
Without  Dressing 

Cabbage,  celery,  pineapple   average  helping   70  c. 

Cabbage  Slaw   average  helping   35  c. 

Fruit  Gelatin  average  helping  110  c. 

Potato  average  helping  ...220  c. 

Tomato  and  Lettuce  average  helping   35  c. 

Waldorf   average  helping  100  c. 

SALAD  DRESSINGS 

Boiled  Dressing  1  Tbsp   50  c. 

Cream  Dressing   1  Tbsp   50  c. 

French  Dressing  1  Tbsp   75  c. 

Mayonnaise   1  Tbsp  100  c. 

Thousand  Island   1  Tbsp  175  c. 

SOUPS  AND  CONSOMMES 

Bean  (Navy)    .1  cup  200  c. 

Bouillon   1  cup   25  c. 

Chicken  with  Rice   1  cup  100  c. 

Potato  1  cup  275  c. 

Tomato  (clear)   1  cup   50  c. 

Vegetable  1  cup  100  c. 

VEGETABLES 

Asparagus  (canned)  6  stalks   50  c. 

Beans  (baked)   '/i  cup  300  c. 

String  Beans  1  cup   25  c. 

Beets  (cooked)   V->  cup   45  c. 

Cabbage  (raw)   1  cup   25  c. 

Cabbage  (cooked)  1  cup   25  c. 

Carrots  (cooked)  V4  cup   35  c. 

Carrots  (fresh)  l'cup   50  c. 

Corn  (on  cob)   1  ear    60  c. 

Lettuce  1  large  head   50  c. 

Peas  (canned)   V->  cup   55  c. 

Potatoes  (french  fried)   4  pieces  100  c. 

Potatoes  (mashed)   V->  cup  100  c. 

Sweet  Potatoes  1  small   150  c. 

Radishes   5   15  c. 

Sauerkraut   1  cup    40  c. 

Spinach   1  cup   40  c. 

Tomatoes  (raw)   1   35  c. 

Tomatoes  (stewed)   V->  cup   65  c. 


SUGARS 


Beet   1  tsp   25  c. 

Brown  i  tsp   17  c. 

Cane  (granulated)   1  tsp   25  c. 

Powdered  1  Tbsp   35  c. 

JUICES 

Grape  Juice  „  Vi  cup   70  c. 

Grapefruit  Juice  1  cup  unsweetened         100  c. 

Orange  Juice  Vi  cup   55  c. 

Pineapple  Juice  cup   65  c. 

Tomato  Juice  1/2  cup   25  c. 

NUTS 

Almonds  (salted)   10  100  c. 

Cashew  4  to  5  100  c. 

Cocoanut  (shredded)   3  Tbsp  100  c. 

Peanuts  (salted)   18  100  c. 

Pecans   12  100  c. 

Walnuts   10  100  c. 


BAKING 

When  baking  a  milk  pudding,  place  the  dish  in  a  tin  of  water  in  the  oven 
This  prevents  the  pudding  from  burning  or  boiling  over 

Temperature  for  Baking.  Slow  oven,  250  to  325  degrees:  Moderate  Oven, 
350  to  375  degrees:  Hot  Oven,  400  to  450  degrees:  Very  Hot  Oven,  450  to  500 
degrees. 

Doughnuts  or  small  cakes  can  be  sugared  evenly  by  tossing  in  a  paper  bag 
with  sugar. 

When  baking  fruit  pies,  cut  holes  in  the  upper  crust  with  a  thimble,  place 
crust  on  pie.    The  holes  will  become  larger,  then  place  the  little  round  circles 
back  in  place    Makes  pies  very  decorative  and  serves  for  the  steam  and  juice 
openings 

For  a  nice  meringue  on  pie,  add  1  tablespoon  sugar  to  every  egg  white,  add 
a  little  cream  of  tartar  and  bake  in  a  slow  heat,  about  250  degrees  for  about  15 
minutes 

Add  plain  gelatin  to  boiled  icing  to  increase  bulk  and  to  make  it  stand  in  peaks 
and  swirls    Dissolve  the  gelatin  in  2  tablespoons  cold  water  and  add  to  hot  sy- 
rup before  removing  from  the  fire. 

Brush  the  bottom  crust  of  meat  pie,  with  the  white  of  an  egg  to  prevent  the 
gravy  soaking  in 

When  making  a  cake  always  add  2  tablespoons  of  boiling  water  to  the  butter 
and  sugar  mixture.    This  makes  a  fine  textured  cake 

Make  your  two  crust  pies  the  night  before  you  need  them.    Put  in  refrigera- 
tor overnight.   In  the  morning  take  from  refrigerator,  let  pie  warm  to  room 
temperature,  if  in  glassware,  so  the  glass  won't  break    Bake  as  usual. 

To  keep  cookies  fresh  and  crisp  in  the  jar,  place  a  crumples  tissue  paper 
in  the  bottom 

Creaming  Butter  and  Sugar:  In  creaming  butter  and  sugar  for  a  cake,  a 
little  hot  milk  added  will  aid  in  the  creaming  process. 

Shortly  before  taking  cup  cakes  from  the  oven,  place  a  marshmallow  on 
each  for  the  frosting. 

Try  a  little  cream  of  tartar  in  your  7  minute  icing.    It  will  not  get  dry  and 
crack. 

To  keep  boiled  syrup  from  crystallizing,  add  a  pinch  of  baking  soda 

Put  cream  or  milk  on  top  of  two  crust  pies  for  a  nice  brown  pie 

When  you  are  making  pies  and  are  not  in  a  hurry,  prepare  for  the  time  when 
you  will  be  by  blending  a  larger  quantity  of  flour  and  lard  and  salt,  leave  it 
crumble  and  set  it  away  in  a  closed  container  in  the  icebox.   As  you  need  it,  add 
the  water  to  the  needed  quantity  and  you  have  your  pie  crust.    This  will  keep  as 
long  as  the  lard  would  unmixed. 

For  a  variation,  try  adding  nut  meats,  chopped  bits  of  preserves  or  choco- 
late "tid  bits"  to  your  Angel  Food  Cake.   Mix  with  the  flour  and  fold  in  as  usual. 

To  cut  a  pie  in  fifths,  make  a  "v"  shaped  cut  that  you  think  is  a  fifth.    Then  make 
a  straight  cut  from  the  center  of  the  "v"  starting  at  the  point  of  the  "v"  and  cut- 
ting over  to  the  edge  of  the  pie.    Then  divide  the  remaining  two  sections  in  half. 


KITCHEN  MEASURES 


60  drops 

2  teaspoons 

3  teaspoons 

4  tablespoons 
16  tablespoons 
2  cups 

2  pints 

4  quarts 

11  quarts 

4  pecks 

16  ounces 

2  cups  liquid 

4  cups  flour 

2  cups  granulated 

sugar 


1  teaspoon 

1  dessertspoon 

1  tablespoon 

1/4  cup 

1  cup 

1  pint 

1  quart 

1  gallon 

1  peck 

1  bushel 

1  pound 

1  pound 

1  pound 

1  pound 


2  cups  solid  meat 
2  cups  butter  (or  shorten- 
ing 

1  pound  brick  butter 
9  medium  sized  eggs 
4  tablespoons  flour 

2  teaspoons  butter  or  salt 
1  ounce  chocolate 

1  sq.  bitter  chocolate 
1  peck  tomatoes 
1  bushel  plums 
1  bushel  pears 
1  bushel  peaches 
1  bushel  apples 


1  pound 

1  pound 

2  cups 
1  pound 
1  ounce 
1  ounce 

1/ 4  cup  cocoa 
1  ounce 
15  pounds 
50  pounds 
48  pounds 
48  pounds 
44  pounds 


CONTENTS  OF  CANNED  FRUITS  AND  VEGETABLES 

No.  1  can  1 1/3  cups  No.  2  1/2  can  3  1/2  cups 

No.  2  can  2  1/2  cups  No.  3  can  4  cups 


OVEN  TEMPERATURES 
Fahrenheit 


Slow  oven 
Moderate  oven 
Hot  oven 
Very  hot  oven 


250  to  350 
350  to  400 
400  to  450 
450  to  550 


ROASTING  TIME 
and  Temperature 

Time 
Temp,  per  Pound 


Beef,  rare 

300 

18- 

20  min. 

Beef,  medium 

300 

22- 

-25  min. 

beef,  well  done 

300 

27- 

-30  min. 

fillet  of  beef 

500 

20- 

-30  min. 

roast  lamb 

300 

30- 

-35  min. 

pork 

350 

25- 

-30  min. 

veal 

300 

30- 

-35  min. 

fish 

400 

15- 

20  min. 

chicken 

300 

25- 

-30  min. 

duck,  goose 

300 

20- 

-25  min 

turkey 

300 

20- 

-25  min. 

TIME  AND  TEMPERATURE 

Temp.  Tine 


Bread, 
Cake, 


yeast 
Angel  or 
Sponge 
Cookies,  plain 
Cream  puif  sheels 


375  lhr. 


Custards 
Cup  custards 
Fish,  baked,  stuffed 
Fish,  fillet 
Pudding,  Indian 
Pie,  one  crust 

Parker  house  rolls 
Steak,  baked  Sear 
Bake 


325 
375 
450 
325 
350 
350 
400 
450 
400 
450 
325 
400 
at  500 
at  275 


1  nr. 

10-15  min. 
20  min.  then 
40  min. 
40  min. 
30-35  min. 
1  hr. 
25  min. 
30  min. 
10  min. 
30  min. 
15-20  min. 
20  min  then 
30-35  min. 


then 


********************************** 


CANNING  TIME  TABLE 
(  For  Fruits,  Tomatoes  and  Picked  Vegetables) 

Minutes  required  to  process  either  pints  or  quarts  in  boiling  water  bath  at 
212  degrees  F. :  Apples,  15  minutes;  apricots,  20;  beets  (pickled),  30;  less-soft 
berries  (except  strawberries),  15;  red  raspberries  and  other  soft  berries,  20; 
cherries,  15;  peaches,  20;  pears,  20;  pimientoes  (ripe)  40;  plums,  prunes,  15; 
rhubarb,  10;  sauerkraut  25  for  pints,  30  for  quarts;  strawberries,  15;  tomatoes, 
10;  tomato  juice,  15;  fruit  juice,  5;  fruit  purees,  20. 


CANDY 

TEMPERATURE  TESTS  FOR  CANDY  MAKING 

There  are  two  different  methods  of  determining  when  candy  has  been  cooked 
to  the  proper  consistency.   One  is  by  using  a  candy  thermometer  and  the  other  is 
by  using  the  cold  water  test.   The  chart  below  will  prove  useful  in  helping  to  follow 
candy  recipes. 

TYPE  OF  CANDY  THERMOMETER  COLD  WATER 

Fondant,  Fudge  234-238  Softball 

Divinity,  Caramels  245-248  Firm  ball 

Taffy  265-270  Hard  ball 

Butterscotch  275-280  Light  crack 

Peanut  Brittle  285-290  Hard  crack 

Caramelized  Sugar  310-321  Caramelized 

In  using  the  cold  water  test  use  a  fresh  cupful  of  cold  water  for  each  test. 
When  testing  remove  the  candy  from  the  fire  and  pour  about  1/2  teaspoon  into  the 
cold  water.   Pick  the  candy  up  in  the  fingers  and  roll  into  a  ball  if  possible. 

In  the  soft  ball  test  the  candy  will  roll  into  a  soft  ball  which  quickly  loses  its 
shape  when  removed  from  the  water. 

In  the  firm  ball  test  the  can  dy  will  roll  into  a  firm  but  not  hard  ball.   It  will 
flatten  out  a  few  minutes  after  being  removed  from  the  water. 

In  ;he  hard  ball  test  the  candy  will  roll  into  a  hard  ball  which  has  lost  almost 
all  elasticity  and  will  roll  around  on  a  plate  on  removal  from  the  water. 

When  making  fudge  or  frosting  add  1/4  teaspoon  cream  of  tartar  before  remov- 
ing from  fire.   This  will  keep  your  candy  from  getting  hard. 

************************************* 
CANNING 

When  making  jelly  and  jam  hang  a  piece  of  string  over  the  edges  of  the  glass 
before  pouring  in  paraffin.   This  makes  it  easier  to  remove  paraffin  when  opened 
for  table  use. 

A  vegetable  brush  is  just  the  thing  to  remove  scum  from  jelly  or  soup.    Try  it. 

APPLE  BUTTER 

(A)  When  making  place  3  large  marbles  in  kettle.   Prevents  popping. 

(B)  When  making  add  a  little  salt  when  it  starts  to  cook.   Saves  sugar,  is 
richer  in  flavor. 

To  clean  can  lids,  put  lids  in  a  pan.   Cover  with  sweet  milk,  let  stand  till 
clabbored,  then  take  out  and  wash.   They  are  like  new. 

A  little  lime  kept  on  shelves  where  jellies  or  preserves  are  stored,  will 
usually  prevent  formation  of  mold. 

Jam  or  jelly  that  is  hard  or  sugary  will  be  like  new  if  you  leave  it  in  a  warm 
oven  until  the  sugar  softens. 

Too  much  sugar  is  the  most  frequent  cause  of  jelly  failure. 

Strong,  dark -colored  jelly  results  from  the  long  cooking. 


QUANTITY  COOKING  FOR  100 

beef  and  veal    40  lbs  lettuce  (  large  heads),  12 
baked  beans,  (canned)  4  no.  10  (for  salad  cups) 

beans,  string  (fresh),  18  lbs.  loaf  sugar,  2  lbs. 

(frozen},  10  40  oz.  pkgs.)  meat  loaf ,  18  lbs. 

(canned,  4  no.  10)  pork  rib  roast,  36  lbs. 

beets  (fresh),  20  lbs.  pork  chops  and  veal,  30  lbs. 

(canned,  4  no.  10)  (cutlets) 

butter  (in  sqs.)  2  lbs.  peas  (fresh),  70  lbs. 
cabbage,  shredded,  for  salad,  20  lbs.  (frozen,  10  40  oz.  pkgs. ) 

carrots  (cooked),  24  lbs.  potatoes  (mashed)  35  lbs. 
cocktail,  3  gals.  (for  scalloping,  25  lbs.) 

coffee,  2  1/2  lbs.  potatoes  (for  salad)  1/2  bu. 

corn  (canned)  2  no.  10  rolls,  16  doz. 

(frozen,  10  40  oz.  pkgs.)  salad  dressing,  (any  kind)  2  qts. 

crackers,  6  lbs.  soup,  6  gals, 

cream  for  coffee,  6  lbs.  sweet  potatoes  (canned)  4  no.  10 

cream  for  whipping,  1/2  gal.  sweet  potatoes,  fresh,  24  lbs. 
fowl,  creamed,  32  lbs.  (served  candied) 

fowl,  roasted,  60  lbs.  tomatoes  (scalloped)  4  no.  10 

ham  (roasted),  30  lbs.  corn  beef,  40  lbs. 

ice  cream,  3  gals.  stew  beef,  32  l/2  lbs. 

jam  or  preserves,  3  qts.  strawberries,  20  qts. 


*********************** ************************** 
FREEZING 

SOME  RULES  FOR  FREEZING  -  Only  freeze  fresh  foods. 

Do  not  keep  frozen  foods  too  long. 

Never  refreeze. 

Keep  a  record  of  food  stored. 

Heat  sealing  increases  protection. 

Jars  and  cans  may  be  used  for  fruits  and  vegetables. 

Label  everything  you  freeze. 

Freeze  immediately  after  packing. 

Blanch  all  vegetables  before  freezing. 

Cool  and  drain  immediately. 

Roasting  chickens  or  turkeys.    They  may  be  stuffed  ready  for  oven  up  to 
4  weeks.    The  stuffing  must  be  thoroughly  cold  before  placing  in  cavity.  Wrap 
giblets  separately. 

Glazing  with  ice  is  one  method  of  protecting  flavor  of  fish  during  storage. 

Cream  can  be  frozen  for  future  use.   Place  enough  cream  for  use  at  one 
time  in  glass  freezing  jars.    Store  not  longer  than  6  months. 

Butter  and  cheese  may  be  wrapped  in  moisture-vaporproof  paper  and  stor- 
ed for  6  to  12  months. 

For  freezing  eggs,  separate  yolks  from  whites.    For  whites,  package  and 
freeze.    For  yolks,  add  2  tablespoons  of  sugar  or  1  teaspoon  of  salt  to  each 
pint.    Blend  carefully  with  rotary  beater  but  avoid  whipping  in  air.    Skim  off 
any  air  bubbles  from  the  surface  before  freezing  to  prevent  crusting. 

PREPARED  FOODS  THAT  MAY  BE  FROZEN 
Chicken  a  la  King  Casserole  Dishes  Meat  Pies 

Baked  Beans  All  Cooked  Meats  French  Fried  Potatoes 

Stews  Meat  Loaves  Soups 

Spaghetti  Dishes  Roast  Folw  -  Turkey  Fruits  and  Vegatable 

juices 
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